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New Norco plant makes Shell Chemical the 
nation’s largest single supplier of glycerine. 





Seven years ago, Shell Chemical startled in- 
dustry with this news . . . high-purity synthetic 
glycerine, produced from petroleum, in com- 
mercial quantities! 


Now . . .more good news for glycerine buyers! 
Anew plant (Norco, Louisiana) is now on stream, 
adding further to the supply of uniform, high- 
purity glycerine. 








ECE on stream ! 


And looking toward the future, Shell Chemical 
is building a plant for an entirely new synthetic 
glycerine process, using hydrogen peroxide and 
acrolein as raw materials. 

Whether your glycerine requirements are small 
or large... a drum or a tank car... Shell’s key 
storage facilities assure prompt delivery. Write 
for delivery information and specifications. 





When inquiring check FP 3334 opposite last page 








“THAT'S 
INTERESTING’ 


In lighter vein 


Here's a fish story that 
might be said to have a 
light touch. In Alaska, the 
Salish Indians quickly 
meet the need for candles 
by utilizing a fish that 
supplies the equivalent of 
wax, while a _ piece of 
rolled up cypress bark 
serves as a wick. As you 
might guess, this unusual 
finny specimen is called the candle fish. (Dyelines and Bj 
lines, American Cyanamid Co., Organic Chemicals Div.) 





Salt in your diet 


Those working strenuously in high temperatures can los 
as much as one quart of water and one gram of salt per 


hour. Both must be replaced to avoid fatigue and a 


haustion. Administration of extra salt under extreme condi: 


tions has been carried out in industry since 1920. A re 


cently published booklet stresses the special needs for sal 
in the summertime diet of all persons. It cautions agains 
self-imposed sodium-restricted diets by normally health 


persons. It points out that every cell in the body—heart 
lungs, brain, kidneys, stomach, and intestines—require sal 


Booklet, “Salt in Your Diet,” is issued by Salt Institute 


Dept. FP, 726 La Salle-Wacker Bldg., Chicago 1, Ill. Whe 


inquiring specify FP 3334A on form opposite last page 


Masks effective against 
powerful insecticide 


Gas masks and respirators using three new filter materia 
now are effective against demeton, a powerful insecticid: 


developed from German World War II nerve gases, a 
formerly too dangerous for widespread farm use. Filtes 


are specially made fine-fiber asbestos, wood pulp, and it 
pregnated glass wool (Industrial Research Newsletter). 


Five of a kind 


Numerologists might attach significance to the way ! 
which the figure 5 occurs in the precise timing of # 
recent Operation Cue tests at Yucca Flat, Nev. Detonati 
of the bomb occurred at 5 minutes after 5 am on May 5! 
'55. Food technologists, there to study results of food 4 
posure to atomic explosion, witnessed the test shot ei 
miles from ground zero. Report of findings on these 
vestigations of food exposure appears on page 26. 
(Continued on pagel’ 
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THE TASTE OF SUCCESS!" 


In a moment he will have taken 
his first bite, and within seconds 
thereafter have decided whether 
or not his mother buys this brand 
of frankfurter again. By his smile 
or his frown... his demand for a 
second or refusal to finish the first 

. he will create or lose for the 
processor that success-essential, 
the “repeat sale’. No matter what 
factors, real or intangible, sell 
your prepared meat product 
initially... flavor and flavor alone 
sells it again... and flavor is our 
specialty! Give your products “the 
taste of success” with SPISORAMA 
dry soluble SEASONINGS... the 
seasonings developed specifically 
for the meat packing industry. 
Your D&O representative will 
obtain trial quantities or make 
arrangements for individual test- 
ing of your product with SPISO- 
RAMA SEASONINGS in the devel- 
opment laboratories and test 
kitchen. Consult D&O. 
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Gold is Where You Find It 


“Dummy Day” browsings . . . going 
through the proposed contents page 
(appearing in the center of this 
page), I was again reminded of the 
wide scope of activities involved in 
the dissemination of up-to-date 
technical information. For example, 
material for articles on.food processing 
operations, equipment installations, 
and new cost-cutting applications 

was gathered in such places as 
Philadelphia (page 30), Cincinnati 
(page 66), New Haven (page 88), and 
Los Angeles (page 94). 

In addition to plant calls, another 
good source of information for articles 
is industry expositions (see page 16) 
and technical meetings such as the 
annual Institute of Food Technologists 
meeting recently held in Columbus, 
Ohio. While in Columbus, four of us— 
Milleville, Robe, Nordlinger, and 
myself—renewed old friendships and 
made quite a few excursions into the 
area in search of the kind of interesting 
stories that you, our readers, expect. 
At least two of the articles either 
started or completed at the IFT meeting 
are found in this issue: Application of 
Antioxidant to dry cereals, page 

54, and the article describing Kingan’s 
three minute smoke cycle, page 24. 


ASSISTANT EpiroRr 


Bb. FS Sens F08 vert meee infoemstion, see 
|» Reader Service slip opposite page 





i 2 If are looking for information on 





: 3. If you want to subscribe to this maga- 
zine, see reader-qualification form 7 
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‘Foe Regulations 


News and Interpretations 
FDA * Congress * Identity Standards 
Meat Inspection + Court Decisions 

USDA Grade Standards - State Legislatures 


Food industry, and chemical makers 
back different bills on 
additive procedures 


Chemical additive legislation next year? Food leaders 
in Washington think so — and that the final result 
will be generally in line with industry recommenda- 
tions. Identical bills supported by most food men 
were introduced late in the recent session by Rep. 
Priest (D., Tenn.), chairman of the House Interstate 
and Foreign Commerce Committee, which will hold 
hearings on the legislation, and Rep. O'Hara (R., 
Minn.). Numbers of the bills, respectively, are HR 
7605 and 7606. 


Also introduced by Priest was HR 7607, “by request” 
of the Manufacturing Chemists Association. Other 
additive bills introduced by Delaney (D., N. Y.) and 
Miller (R., Neb.) are given less chance for serious 
consideration. 


Food-industry bill introduced by Priest and O'Hara 
differs froth earlier legislation offered by the two 
men. It eliminates FDA power to consider need or 
usefulness, limiting agency consideration to safety 
factors. 


Neither the MCA or food-industry measures would 
provide for review of industry-FDA differences by 
a committee of the National Academy of Sciences, as 
has been provided in the pesticide law passed last 
year. Fundamental difference between the MCA ver- 
sion and that backed by food groups remains the 
question of judicial procedure. The MCA bill pro- 
vides that a chemical additive could be used in the 
face of an adverse decision simply on 30-day notice 
to the government. The food industry bill would 
prohibit use of an additive unless it is first ap- 
proved by FDA, with the right for industry appeal 
to circuit courts in case of adverse decisions. 

This procedure, many food executives think, would 
insure against use and promotion of an additive only 
to run up against government objections at a later 
date. The MCA bill would exempt a food manufac- 
turer from FDA action if he had a guarantee from 
the chemical company that sold the additive. 


Surplus butter stock halved in year — 
new plan for private sale abroad 


US Department of Agriculture reports that a big dent 
has been made in the butter bulge. Government 
Supply is about one-half of a year ago. Retail butter 


(Continued on next page) 


when it comes to processing Soyb eans 





CENTRAL SOYA goes to Louisville 





Louisville Dryer operation at Central Soya Company's Chattanooga, 
Tennessee soybean processing plant 


\GENERALA 


Louisville Drying Machinery Unit 


GENERAL AMERICAN 


Dryer Sales Offices: 


General Offices: 


135 South La Salle Street 


equipment 


More efficient drying and heating of cracked 
soybeans before flaking . . . faster cooling of 
exhausted flakes. . . 

Louisville coolers and dryers provide these 
benefits for Central Soya Company at their 
soybean processing plant in Chattanooga, 
Tennessee. 

Stepped-up production schedules (with 
lower costs) are easily achieved with Louis- 
ville dryers and coolers because each piece is 
**job-fitted.”” When advisable, pilot plant tests 
determine the design best suited and show 
probable results before you order. 

For lower cost drying ... get the facts © 
about the Louisville method. 


TRANSPORTATION CORPORATION 
139 South Fourth Street 


| Soeheele a. 


Chicago 90, Illinois 


Louisville 2, 





When inquiring check FP 3336 opposite last page 





food regulations 


(Continued from preceding page) 

sales have increased, and people are drinking more 
fluid whole milk, leaving less for processing. USDA 
supplies of cheese and nonfat dry milk also have been 
reduced substantially. 


Most government dairy stocks, though, have been 
given away — at a cost to taxpayers in the past year 
of a whopping $255 million. 


A new plan for selling its surplus butter has been 
announced by the Department. Effective Aug. 15, 
USDA made its butter available for sale on a com- 
petitive bid basis to be exported by private companies 
for industrial use abroad. 


Offers to buy the butter acquired in price support 
operations may be submitted on the basis of delivery 
f.a.s. vessel at port of export or of delivery at point 
of storage. Offers may be made on US Grade A or B 
butter. Within 60 days after delivery date, proof of 
export must be submitted. The butter may be proc- 
essed or repackaged for export as approved by 
USDA's Commodity Credit Corporation. 

Offers are to be submitted to the Livestock and Dairy 
Division, Commodity Stabilization Service, USDA, 
Washington 25, D. C., for acceptance within two 
days. 

An offer to buy CCC-owned butter must be accom- 
panied or followed by a written use-certificate signed 
by an authorized representative of the government of 
the country in which the butter is to be used. The 
government of the importing country must agree that 
the butter will be permitted entry into the country, 
and certify it will be used in that country and only 
in the industrial uses specified. 


FDA abandoning traditional objections 
to use of harmless amounts 
of toxic food ingredients? 


Is Food & Drug Administration backing away from 
its traditional position against use of toxic chemicals 
in foods in amounts found to be harmless? 


There are indications that this is the case. Part of 
the evidence involves the impression obtained in pri- 
vate conversations with FDA officials in Washington 
— but there also has been public notice that the 
Agency attitude is shifting. In a little-noticed speech 
before the recent Institute of Food Technologists 
meeting, Commissioner George P. Larrick included 
this interesting paragraph: 

“The application of the principles of the pesticide 
amendment to food additives generally would, of 
course, mean a quite fundamental change in the 
philosophy of the pure food law which has prevailed 
since enactment of the original statute in 1906,” he 
said, and added: “It would mean abandonment of the 
so-called per se rule against poisonous and deleterious 
substances, regardless of the amount, and would 
adopt instead the concept of establishing tolerances 
for harmless amounts of toxic materials, where there 
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Here’s how ae re et 
STYROFOAM ( 

compares 

to other 


insulations 


“ayn superior excellent 
Yow "factor water resistance compressive strength 


Factor 


INSULATION C 


Edward Boker Co. chooses STYROFOAM® 
for its permanent low “K” factor 


This large New York City frozen food distributor for Seabrook 
Farms first installed Styrofoam (Dow expanded polystyrene) in 
1952. Their satisfaction is shown by their selecting Styrofoam for 
the insulation of their new 45’ x 70’ freezer. The superior resistance 
of Styrofoam to water vapor assures a permanently low “K” factor. 
Styrofoam resists rot and mold. Its ease of fabrication allowed the 
many columns in this room to be efficiently insulated. The in- 
sulating contractor was Eastern Cold Storage Insulation Co., Inc. 


THESE ARE JUST A FEW LEADING COMPANIES THAT HAVE CHOSEN STYROFOAM 


The Best Foods, Inc.; The Goebel Brewing Co.; Southern Dairies, Inc.; General American Transportation Corpo 
ration; General Electric Company; Norge, Division of Borg-Warner Corporation; Kelvinator Division of Americal 
Motors Corporation; New York Central System; Swift and Company; Oscar Mayer and Company. 
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superior resistance low 
to vermin and decay installation cost 


ease of 
handling 







Pleasant—Fabricates 
Easily with Common 
Tools. Doesn't Crumble 


lightest Of All Rigid 
Insvlations. Avg. Den- 
sity, 1.7 ibs. per cu. ft. 





...the most nearly perfect 
low-temperature insulation 
ever developed 


No other insulating material can match its unique combination of properties 


Dow will send you further information on Styrofoam, 
ffee, upon request. Please specify if you want general 
information on Styrofoam or detailed information on its 
se in low-temperature work, as a perimeter insulation, or 
pipe covering. Write Dow Plastics Sales Dept. PL 586E, 
THE DOW CHEMICAL COMPANY, Midland, Michigan, or contact 
your Styrofoam distributor: The Putnam Organization, Inc., 
Chicago, Il. + Seward-Kauffman Corp., Elkhart, Ind. + Styro Products, Inc., Kansas City, Kansas + Atlantic Foam Products Co., Ipswich, Mass. 
* Par-Foam, Inc., Detroit, Michigan + Edwards Sales Corp., Minneapolis, Minn. + Floral Foam Products, Midland, Michigan + Styro Sales Co., 
New York City + William Summerhays Sons Corp., Rochester, N.Y. + G. & W.H. Corson, Inc., Plymouth Meeting, Penn. + The Emerson 
Co, Houston, Texas « Utah Lumber Co., Salt Lake City, Utah » S & S Sales Corp., Milwaukee, Wis. * Durofoam Insulation, Ltd., Kitchener; 
Ontario, Canada +» Western Foam Products, Inc., Colma, Calif. 





FOAM 





$ you can depend on DOW PLASTICS 





merical 
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food regulations 


would be an advantage to justify such additions.” 
What the FDA position finally will be won't be 
known until its parent Department of Health, Educa- 
tion & Welfare has taken a stand. It might be known 
by this time, except for the resignation of Mrs. 
Hobby as Secretary, and her replacement on Aug. | 
by Marion B. Folsom. Many Department policy de- 
cisions have been delayed until consideration by the 
new Secretary, including the Department's position 
on chemical additive legislation. 


Reaction to the Folsom appointment is generally 
favorable in Washington. The new Secretary has a 
long record of business and government experience, 
with emphasis on social security matters. He comes 
to his new job from that of Under Secretary of the 
Treasury, a post to which he was appointed by Presi- 
dent Eisenhower in 1953. 


Mr. Folsom was born at McRae, Ga., in November, 
1893, and was graduated from the University of 
Georgia in 1912, Harvard Business School in 1914. 
He left a position as Treasurer and Director of East- 
man Kodak Co. in Rochester to join the Eisenhower 
Administration. 


FTC charges trade conspiracy 
against National Food Brokers Assn 


Recent actions by FTC include charges against the 
National Food Brokers Association, one of the broad- 
est cases igitiated by the Commission in recent years. 
The brokers’ group, says the Commission, has op- 
erated an illegal trade conspiracy to the prejudice and 
injury of the public. The Association is accused of 
engaging since 1943 in use of restricting, restraining, 
and unfair policies that tended to stop competition. 


Full hearings on the charges were scheduled to start 
on Aug. 15. The brokers’ organization and its mem- 
bers could be placed under a Commission cease and 
desist order carrying maximum penalty of $5000 
for a violation, if guilty of the alleged practices. 


Howrey resigns from FTC — 
leaving reforms ‘largely completed’ 


Resignation of Howrey as FTC Chairman will bring 
to the Commission former GOP Gov. Siguard Ander- 
son of Webster, South Dakota, who has been prac- 
ticing law since his gubernatorial term ended last 
December. Anderson's appointments is subject to 
confirmation when Senate reconvenes. He will fill 
remaining four years of Howrey’s term expiring 
Sept. 26, 1959. 


Replacing Howrey as Chairman is present Commis- 
sion member John W. Gwynne of Waterloo, Iowa, 
appointed to FTC by President Eisenhower in 1953. 
Gwynne was Congressman from 1935 to 1948 serv- 
ing on the House Judiciary Committee. 

(Continued on uext page) 














FAVORITES 


The master chef’s choice since 1908 is 
Aji-No-Moto, the original monosodium 
glutamate. 

Manufactured by Ajinomoto Co., Inc., Tokyo, 
Japan, the world’s oldest and largest maker of 
MSG, Aji-No-Moto is now available packed 
in 100 Ib. drum, 2/25-lb. and 6/5 Ib. tins. 


For information write to: 


WILBUR- ELLIS COMPANY, 
National Sales Agent 
New York « San Francisco « Los Angeles * Vancouver, B.C. 


AJINOMOTO CO., INC. 
30 Broad St., New York 4, N. Y. 


INC, 


When inquiring check FP 3338 opposite last page 


*Keeps powder thoroughly mixed with 
warm, moving air insuring fast and 
complete drying. From liquid to zooled “ 
packaged powder in 15 seconds. No me- 
chanical conveyors — Just air. 


Polished stainless steel cy- 
clone collectors wn in 


Inside view showing air sus- 

pension outlet through center 

of drying chamber floor. 

© Powder entirely Air Conveyed 

Stainless steel powder 
collectors — 99.5% efficiency 
Powder touches nothing but 
stainless steel 
Single or multiple interchange- 
able nozzles — for coarse or 
standard powder 


HENSZEY 


‘COMPANY > 


MONOSODIUM 
GLUTAMATE 


® Steam coils or gas fired 


Up to 3,000 Ibs. capacity 

per hour 

Welded air-tight stainless steel 
drying chamber 

Minimum installation time .. . 
erected and tested in factory 


Dept. F, WATERTOWN, WISCONSIN 


Manufacturers of: Multiple Effect and Single Effect Evaporators 
and Internal Tube Preheaters 


When inquiring check FP 3339 opposite last page 


food regulations 


(Continued from preceding page) 
In resigning to return to private law practice Howrey. 


said Agency reforms 


“largely have been accom 


plished” and Commission “has been reorganized froms 
top to bottom” with docket up to date for the first! 
time in almost 40 years. FTC, he said, has become “gy 
hard-hitting law enforcement Agency”. The Presi 
dent said he accepted “most reluctantly” the resignas} 
tion of Howrey who has gained reputation for break: | 
ing many previous law enforcement records. 


FDA finds mineral oil being used 
for pan greasing — action 


is contemplated 


FDA officials report they have found widespread use 
of pan greases containing mineral oil, particularly by: 
cake bakers, and are disturbed by the fact. It has not™ 


been publicized, but the 


agency is oe 


regulatory action to prevent the practice. 


FDA long has taken the 
“not a suitable ingredient 
such use as “‘adulteration’’. 


stand that mineral oil is 
in food’’, and considers 
Agency objections to usé 


of the oil in food goes back to the early 40's, culmi-y 
nating in a 1947 case that went to the court of appeals. 


The case, won by the government, concerned con- | 
demnation of mineral oil sold as a popcorn dressing.” 
The court held that the product was adulterated, and 7 
that this condition was not corrected by truthful 
brought out that mineral” 
ith absorption of vitamins” 
A, D, K, as well as of calcium and phosphates; and 


labeling. Expert testimony 
oil in the body interferes w 


that such interference was more serious when minet- 7 


al oil was mixed with food 


USDA Grade Standards 


than when it was not. 


Checklist of new or proposed grade standards issued by 
USDA follows. Except where noted, complete texts caf 


be secured from USDA, Fr 


uit and Vegetable Branch, 


Processed Division, Washington 25, D. C. 


Raisins: Revision took effect 
duce allowances in pieces of 


Thompson Seedless, Muscats, 


Aug. 26. Main chanel re 
stems for all three types 
and Sultanas. 


for moldy raisins are adjusted slightly, and permitted ¢ 
fects allow for normal variations in handling and pro 
essing for respective quality grades. 


Dates: Revised standards effective Aug. 26. Nomencla' 


for styles and grades slight 


system is established for color, size, defects, and c 


acter. Grade A or Fancy is 


For more information on 


specify FP 3340... 


blank opposite last page. 


ly changed, and a scoring 


of 


Allowances; 


i 


limited to whole or pitted) 
natural dates or those softened by hydration; Grade B 


(Continued on page 15) 
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MILLIONS OF DIET-SHOPPERS 


September sees Sucaryl advertising go national . . . in full-color spreads and 
pages in Life Magazine, plus This Week, Parade and independent supplements 
—appearing in 91 major Sunday newspapers. 

Now, millions more diet-shoppers will know about Sucaryl, and how it tastes 
just like sugar. 


They'll be looking for it on the label of low-calorie foods. And you can 





S LEARN ABOUT SUCARYL! 


give them a Sucaryl-sweetened line without having to change your manufac- 
turing processes. 


We'll supply the Sucaryl free for a trial run. Just tell us whether you prefer 
Sucaryl Sodium or Sucaryl Calcium. Write to: Chemical Sales Division, Abbott 
Laboratories, North Chicago, Illinois. 





248 calories if sweetened with sugar 


148 calories if sweetened with non-caloric Sucaryl 


Abbott Laboratories’ new non-fattening sweetener 


—Sucaryl—opens up a whole new world of eating 


and drinking enjoyment to the millions who must 
watch their weight. 


This is improved Sucaryl: A harmless substance without food value... 
without calories . . . but with the property of tasting just like sugar, and 
giving a sugar-like sweetness to drinks and foods. Sucaryl completely 
satisfies your craving for sweets when you're on a restricted, low-calorie 
diet. In normal daily use, improved Sucaryl sweetens without a trace 


of bitterness or aftertaste. 


You can use Sucaryl everywhere: Use it in your morning coffee, on cereal 
or gtapefruit. Use it in any and all cooking recipes that call for a 


sweetener. Foods prepared with Sucaryl can be baked, boiled or frozen 
without losing true, sugar-like sweetness. The only thing to remem- 
ber is that the proper proportion to use varies with each recipe. So be 
sure to send for your free copy of the Sucaryl recipe book offered below. 


You don't need Sucaryl if you don’t have to worry about calories or 
carbohydrates. Sugar is one of the most highly concentrated sources of 
quickly available energy, and should be retained in normal diets. 
Sucaryl is intended for use in controlled diets. If you are in doubt about 
dieting, ask your doctor for proper guidance. 


Look for the name Sucaryl on the label of prepared foods or beverages. It 
means that you can enjoy that low-calorie food or drink without adjust- 
ing your taste’one whit. 


If you are diagnosed as overweight or a diabetic, Sucaryl opens the way 
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l of prepared foods or beverages. It 
plorie food or drink without adjust- 


r a diabetic, Sucaryl opens the way 


If you are not counting calories, you don't need this 


new, non-fattening sweetener. If you are, you do. 


You can save a lot ot calories 


by sweetening with Sucaryl 


...and you cant taste the difference 


to greater eating pleasure. You can now enjoy a more normal variety of 
foods and beverages, and still follow the rigid requirements of your diet. 


STRAW BERRY TARTS (Mokes 8 torts) 

Cold water 2 tablespoons SUCARYL 
1 quart strawberries Solution or 48 tablets 
3 tablespoons water 


1 cup sifted, enriched flour 
Ya teaspoon salt 
Ys cup shortening (hulled ) 
Mix and sift flour and salt; cut in shortening. Sprinkle with 1 tablespoon cold 
water; mix in lightly with fork. Add water until pastry gathers around fork in soft 
ball. Roll out %-inch thick on lightly floured board, cut 8 rounds. Press pastry 
circles on inverted, fluted pastry pans; trim edges. Prick pastry with fork; bake 
upside down in hot oven (450°F.) 12 minutes. Cool slightly, remove from pans. 
Cool thoroughly. Crush slightly, 2 cups strawberries; add SUCARYL and 3 table- 
spoons water; simmer 5 minutes; cool; drain off liquid and save. Place cooked 
strawberries in tart shells. Fill with remaining whole berries. Spoon liquid over berries. 


Get your free copy of Abbort’s ‘‘Calorie-Saving Recipes’’ at your drug 
store. It’s a brand new edition with dozens of kitchen-tested ideas. Or simply 
write: Sucaryl, Abbott Laboratories, North Chicago, Illinois. In Canada: 
Abbott Laboratories, Ltd., 1350 Cote de Liesse Road, Montreal, Quebec. 


Sucaryl 


THE NEW, NON-FATTENING SWEETENER THAT TASTES JUST LIKE SUGAR 


so 


Available at your drug store in Tablet, Powder or Liquid form. 
For low-salt diets, ask for Sucaryl Calcium, 
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food regulations 


Continued from page 8) 


+ Choice is for whole dry dates for processing; Grade C 
- Standard for date pieces or macerated dates of sound 
yality. Dates in the latter grade also may include whole 
+ pitted dates — and whole dry dates for processing, 
hen of this quality, are considered Grade C (Dry) or 
andard (Dry). Factors of color and uniformity remain 
miliar to the previous standards that had been in effect 
nce Oct. 1949. 


ried Currants: Revision of grade standards were effec- 
ve Aug. 26. Main change reduces allowances for pieces 
‘ stems. Allowances for mold are separated from other 
fects. 


ozen Lima Beans: Amended standards that took effect 
ly 15 provide for use of USDA color standards, and 
utify the definition of harmless extraneous vegetable 
aterial. 


ried Apples: Revision in grade standards proposed more 
an a year ago has since been given further official con- 
Jeration, leading to second proposal on which views 
d comments were due Aug. 29. Slight adjustments 
ere made from the first proposal in uniformity of size 
d defect allowances. Separate styles of rings and slices 
the first proposal were combined in the second pro- 
sal into one style of slices or rings, with adjustments 
applicable requirements. Eliminated from the second 
oposal was evaluation of the scoring system for quality 
ctors of color, size defects, and textures. 


mmer & Fall Pears: Revised grade standards became 
ective Aug. 20. Main changes include re-wording of 
e Application of Tolerances statement for more adapta- 
lity to packing for consumers; a provision for calculat- 
z percentages on the basis of count for packages con- 
ning not more than 5 pounds of pears; and an increase 
the areas of scab spots permitted under definitions of 
mage and serious damage, in order to compare with the 
wing in US standards for apples. 


ple Butter: Comments on proposed revision of grade 
ndards have been received, but official action is still 
nding. 


nned Asparagus: Revision of standards won't come 
til at least next year as reported here previously. 


ngerine Juice: Deadline was Aug. 29 for filing excep- 
ns to standards for grades for manufacturing requested 
processors. Standards would apply to concentrated 
ce preserved by any approved commercial method. 


ell Eggs: Proposed changes in weight classes have been 
ispended” indefinitely. Officials report, meantime, that 
y afte gathering more facts, and trying to achieve 
Ore unanimity of opinion” among producers and in- 
try people. Main argument is whether changes in 
ight classes would or would not reduce income of 
3 producers. 


ultry Pies: Changes in regulations are still a long way 
, Officials indicate, due to differences in the industry 
proposed amendments. Main question is whether FDA 
uuld develop standards of identity covering all proces- 
$ manufacturing poultry pies. Some 85% of them now 
et regulations required by USDA as prerequisite to 
of government inspection marks. Current proposals 
olve minimum meat content in pies, and definition of 
ms. 


nbs: Revision of grading standards is being considered 
representatives of meat packers, lamb feeders, pro- 
ets, and wool growers. Industry sources report they 
not ready “to recommend discontinuance of federal 
ib grading”, but do want changes. Recommendations 
the government may be forthcoming soon. Percentage 
federal-inspected lambs graded by the government has 
teased from 3% in 1942 to about 35%. 


(Continued on page 104) 
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need 999’ | 


So do makers and processors of beer... candy... canned 
foods ... cereals . . . malted milk . .. margarine... 
mayonnaise . . . meats ... olives . . . saverkraut... 


orton ‘999’ Salt 


for better flavor and quality 


Morton ‘999’ Salt insures uniform flavor and quality 
in processed foods for two reasons: 






















1. Morton ‘999’ is guaranteed always to contain more 
than 99.9% pure sodium chloride. The remaining 0.1% 
(or less) is a neutral inert sodium salt—and never bitter 
calcium or magnesium compounds. 













2. Morton ‘999’ Salt is produced by vacuum pan evap- 
oration to assure you a salt that is clean, free-flowing... 
evenly soluble. ‘999’ Salt is particularly low in objec- 
tionable trace metals. 


For more information about Morton ‘999’ Salt—and about Morton service and technical help—write this week to: 


MORTON SALT COMPAN Y 


Industrial Division, Department P7-9 
120 South La Salle Street, Chicago 3, Illinois 


When inquiring check FP 3341 opposite last page 
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Oakite Descaling Prevents 


Permanent Injury To Kettles 


Plant reports clogged water jackets of blending kettles 
restored to full operating efficiency by Oakite materials 


There were 17 of these chocolate 
blending kettles at this processing 
plant. And they weren't transfer- 
ring heat properly. Investigation 
showed why. Their water jackets 
were choked with a baked-on algae 
growth plus }4” wall of lime scale. 
Oakite was consulted. 


A two-pronged attack.on this prob- 
lem was suggested by the Oakite 
Technical Service Man, based on 
his wide experience with various 
tough cleaning jobs in food plants. 
First, a solution of Oakite Com- 
positions No. 19 and No. 53 to re- 
move the heavy outer black depos- 
its. Then descaling by circulating a 


solution of lime scale dissolver, 
Oakite Compound No. 32. 


Results: Water jackets cleaned 
down to the base metal—rated heat 
transfer regained. And 17 costly ket- 
tles saved from permanent injury. 


Proving that—in industrial clean- 
ing it always pays co consult Oakite. 


Whatever your cleaning problem, you 
are invited to draw on the wealth of 
experience Oakite offers. Booklet 7709 
tells many more ways jell 
Oakite can help you 
clean better at lower cost. 

Send for it—Oakite | 

Products, Inc., 26G / 

Rector St., N.Y.6, N.Y. 


INDUSTRiag 
one “Anne 


OAKI 


Me ae esmo ict 
e 

"RIAs « mernovs + * 

Technical Service Representatives in Principal Cities of U.S. and Conoda 


When inquiring check FP 3342 opposite last page 


EXHIBITORS AT 


baking industry show 


Convention Hall 


Atlantic City, N. J... . Oct. 1-6, 1955 


AHN 


Booth Exhibitor 


A 


1228 Advance Oven 

1016 Allen Cartons, Inc. 

408 J. W. Allen & Co. 

G-15 Allied Trades of the 
Baking Industry 

446 Alto Corp. ~ 

773 Aluminum Cooking 
Utensil Co., Inc. 

1038 Aluminum Foil Pack- 
aging Co. 

212 Alvey-Ferguson Co. 

1438 American Almond Prod- 
ucts Co., Inc. 

568 American Bakers Assn. 

103 American Bakers Coop. 

672 American Breddo Corp. 

1028 American Dry Milk Inst. 

572 American Inst, of 
Baking F 

130 American Machine & 
Foundry Co. | 

269 American Maize-Prod- 
ucts Co. : 

277 American Society of 
Bakery Engineers 

1210 American Spice Trade 
Assn. a 

D-6 American Viscose Corp. 

1311 Amsco Packaging 
Machinery Inc. 

562 Anetsberger Bros. Inc. 

202 Anheuser-Busch, Inc. 

H-22 Armour & Co. 

B-5 Arnold Bakers, Inc. 

764 Associated Retail Bakers 
of America 


H-12 Bagcraft Corp. of 
America S 

1323 Bakers Franchise Corp. 

330 Baker Perkins Inc. 

164 Baker Process Co. 

570 Bakers of America 
Program | 

271 Bakers Review 

404 Bakers Weekly 

1152 Bakery Crafts Division 

422 Bakery Equip. Manu- 
facturers Assn. 

304 Baking Industry : 

420 Baking Industry Sani- 
tation Standards Com- 
mittee 

1050 Barrett-Cravens Co, 

506 Basic Foods Sis. Corp. A, 

857 Bassick Co. 

520 Battle Creek Packag- 
ing Machs. Inc. 

1416 Bauer Machine Co. Inc. 

1007 E. A. Bergholtz Co. 

1127 Best Inc. 

1011 Bes-Tex Foods Corp. 

851 Bettendorf Cookie- 
Matic Corp. 

826 Better Products Ma- 

i Co., Inc. 


716 The Birn Co. 
. S. Blodgett Co, Inc. 
1310. Borden Food: Products 


Co. 
1154 Boston Metal Products 
1130 Boyertown Auto Body 


Wks. 
622 Pegeiped-Ladywoed, 
1247 Otto Braun Bakery 


uip. 
835 Braun Brush Co. 
1242 H, C. Brill Co. Inc. 


Product* 
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Booth Exhibitor 


1414 Brokay Products 
1031 Brolite Co, Inc. 
1262 Brooks & Perkins, Inc. 
1361 Bucks Co. Enter- 
rises A, 
H-8 B. H. Bunn Co. 
833 Burrell Belting Co. 
929 Buy-Vue Displays Co. 


Cc 


106 Caravan Products Co. 
1320 Vincent Casale & Co. 
308 Century Machine Co. 
462 Somnares Machinery 


oO, 

566 Chapman & Smith Co. 
1030 Cherry-Burrell Corp. 
A-10 Chevrolet Motor Div. 
1440 Chicago Almond Prod- 

ucts Co, 

262 Chicago Metallic Mfg. 


oO. 
1355 Christy Machine Co. 
928 Sapevetes Corp., Dodge 
iv. 
1215 C, I, T, Corp. 
678 Clark Equip. Co. 
1027 Clinton F » Inc, 
836 Coast Novelty Mfg. 
784 Cochran Foil Co. 
Products Div. 
410 Colborne Mfg. Co. 
1349 Coldin Cabinet Co. 
1340 Cole Specialties 
709 Columbus Show Case 


Co. 

174 Corn Products Sls, Co. 
1330 Creamery Pkg. Mfg. Co. 
165 Crescent Metal Prods, 

1055 Crissy Co. 


D 


183 Daher Co. 

430 J. H. Day Co. 

1432 DeKalb Commercial 
Body Corp. 

1342 Delta Machine & Mfg. 

514 Despatch Oven Co. 

A-4 Divco Corp, 

1225 Diversey Corp. 
Doughnut Corp. of 
America _ 

Dow Corning Corp. 
Doyle Vacuum Cleaner 


A, 


Co. : 
Drehmann Paving & 
Flooring Co. 

Dukay Machinery Corp. 
E. I. duPont de 
Nemours 

Durkee Famous Foods 
Dutchess Bakers’ 
Machinery Co. 


E 


122 Ekco Products Co. 
185 ponchenast Products 


‘oO. B, 
1212 Resign Ribbon Burners 
667 C, E, Erickson Co. 

614 Erko Steel Products 

272 Excelsior Engineering 
1026 Extrin Foods 


F 


1136 Fabricon Products 
1413 Fairbanks Co. 
1138 Fanner Metal Products 
1040 Faulds Oven & Equip- 
ment Co. 
710 Federal Refrigerator 
Mfg. Co. A, F, 


Product* 
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Booth Exhibitor Product* 


1443 Fish Mfg. Co. 

1048 W. J. Fitzpatrick Co. 

101 Florida State Univ. 

859 Foil Kraft, Inc. 

176 Folding Paper Box 
Assn, of America 

1353 Food Engineering 

842 Ford Motor Co. 

1037 Foster Refrigerator Corp. 

950 Freezer Box Div, Annap- 
olis Yacht Yard, Inc. 

925 Frigid Food Products 

832 Frigid Igloo Mfg. Corp. 

1318 Fruehauf Trailer Co. 

737 Fuller Co, 


G 

640 General American Trans- 
genie Corp. 

671 Franklin Baker Diy. 
General Food Corp, 

919 Walter Baker Div. 
General Food Corp, 

578 General Mills 

E-20 GMC Truck & Coach 


Div. General Mtrs. 
760 Girdler Co., Votator 


Div. 
1119 Globe Products Co. 
166 Jeff Goldstein, Inc. 
820 Gopher Grinders, Inc. 
1137 Gordon Cartons, Inc. 
H-24 Groen Mfg. Co. 
656 d- W. Greer Co, 
768 S. Gumpert Co. 
840 Ervan Guttman Co, 


H 


510 Hachmeister Inc. 

1018 Hamilton Copper & 
Brass Wks. 

476 Hayssen Mfg. Co. 

837 Henderson’s School of 
Cake Decorating 

1039 Henningsen Inc. 

1012 Henry & Henry Inc. 

964 Herman Body Co. 

1125 Hertz Systems, Inc, 

1253 Hinkle Machinery Co. 

517 Hobart Mfg. Co. 

778 Homogenette Inc. 

1435 Howard Refrigerator 

823 Hubbard Oven Co. 

E-18 Hudson Sharp Mach. Co. 

1236 Hugé Co., Inc. 

B-7 Humko Co. 

1019 Philip V. Hughes 


& ns 
839 R, F,. Hunter Co. 


I 


275 I. D. Company 

509 Industrial Washing 
Machine Corp. 

G-11 International Foodcraft 
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700 International Harvester 
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Oo. 
E-11 International Milling 
Co. 


» 


J 
1142 Jentzen-Miller Co. 
819 Jered Industries 
1335 J. A. Joffe & Co. 
1036 H. A. Johnson Co. A, 
780 Jomac Inc. 


K 
574 Kalamazoo Vegetable 
Parchment Co. D 


BODO 


WHO MAY REGISTER: The registration fee to attend the Exposition and Convention 
sessions is $15 for bakers and processors, others $30. Pre-registration forms are avail- 
able from American Bakers Association, Dept, FP, 20 N. Wacker Drive, Chicago 6, 
Ill. This list of exhibitors is as accurate as it is pete to prepare at press time. 


For last minute changes, the reader should contact t 


e Association, 


FOOD PROCESSING 





NG 


Booth Exhibitor Product* Booth Exhibitor Product® 


I, Kalfus Co. A 207 National Starch Prods, B 
1043 King Midas Flour Mills B 119 National Truck Leasing 
1252 Kol-Flo Kooler Co. A — : E 
111 Frederick A. Krause 1230 National Vulcanized 
Associates, Inc. G Fibre Co. E 
426 Charles L Niles Ge, 
L 142 arles L, Niles Co. 
c & Assoc. A 1327 Nulomoline Div., Ameri- 
s Het = Tri-Clover can Molasses Co. B 
Division ze 
d O’Lakes Oo 
1139 Teermeries B 1219 E, T. Oakes Corp. A 
1431 Lane Mfg. Co, A 171 Oakite Products F 
1316 Lanham Machinery Co, A 662 Oliver Mach. Co. c. & 
602 Latendorf Conveying 5 1042 F B. . Com, z 
z : 109 Henry H, Ottens £. 
1317 Lo itecal Products Co. A 
H-14 Lever Bros. . B P ; 
172 J. Levinosho, S.. = 250 Peckage Mechinery Co. ¢ 
622 wi B. Co. 847 Pak-Rapid Inc. , 
838 & > omen Co, a 1009 Panhandler Div., Sani- * 
121 W. £. in, 0. tary g Co. 
362 Joe Lowe Corp. A, B 1115 Paniplus Co, H 
1216 coneress _ ¢ Prods. D 
1417 Parker Meta cOrat- 
1057 Taga Chemical Co. r ing D 
454 Maine Machine Wks. A, C 724 H. Pauk & Son Mfg. 
1411 Maine Mfg. Co. G Co. H 
216 Mallet & Co. A, B_ 1343 Penick & Ford Ltd. B 
611 Marathon Corp. D927 Penny Plate Inc. D 
931 Markem Machinery Co. C 642 Peterson Oven Co. A 
817 Martin Oven Co. A 1220 Pfeil & Holing Inc. H 
1238 Master Mechanics Co, F 630 Fred D. Pfening Co. A 
1129 Merck & Co. B 276 Pillsbury Mills B 
853 Merc’-Sharp & Dohme B_ 923 J. C. Pitman & Sons F 
1240 Mercury Heat Sealing 168 C, M. Pitt & Sons H 
Equipment Co. _ C, E 845 Pneuma-Flo Systems A 
177 Metalwash Machinery 211 Pollock Paper Corp. D 
Corp. F 728 Procter & Gamble B 
1326 Meyercord Co. G 939 Pure Gluten Food Co. B 
715 Middleby- Marshall Oven a 
pany 7 
1041 Midland Laboratories H 1415 eit Maintenance Co. F 
855 Mies Filter Co. A 675 Quality Bakers of 
1161 Milprint Inc. D America Coop., Inc. H 
924 Molded Fiberglass 1428 Quartermaster Food & 
an Nie Co D, F Coneaiog Inst. for the H 
ine, Inc. rmi ‘orces 
1420 Walter Molzolin & Co. G 
608 Montpelier Mfg. Co. H R 
1029 Morton Salt Co. B 530 Read Standard Corp. A 
= 502 pen Gene a & B 
r ucts le 
769 National Bakers Services H 170 Reeves Pulley Co. A 
250 National Bread Wrap- 944 Rex Novelty Co. G 
ing Machine Div, 782 Russell-Miller Milling B 
oe Mach. Co. 


1025 National Bundle Tyer 

H-18 National Cash Register 

1437 National Equip, Corp. 

122 National Glaco Chem- 
ical Corp. 


Ss 
1359 Saunders Mfg. & 

Novelty Co. G 
1336 J. Sausville Sons H 
1410 Saylor Homogenizer A, B 


= Dmra 


(Continued on next page) 







*Equipment and supplies made by the exhibiting 

firms are designated by letters as follows: 

A—Processing Equipment as coaters, depositors, 
proofers, mixers, sifters, kettles, cookers, freezers, 
filters, pans and trays, homogenizers, comminuta- 
tors, moulders-dividers, depanners, ovens, coolers, 
pan greasers, scales, etc. 

B—Ingredients including flavors, mixes, icings, pre- 
pared fruits and nuts, emulsifiers, pan greases, en- 
richment products, sweeteners, enzymes, egg prod- 
ucts, etc. 

C—Packaging Equipment including markers, scales, 
labelers, fillers, closers, etc. 

D—Packaging Supplies as containers, liners and pans, 
labels, overwraps, etc. 

E—Materials Handling units including lift and high- 
way trucks, skids and pallets, portable elevators, 
bulk handling units, conveyors, belting, etc. 

F—Maintenance and Sanitation equipment and sup- 
plies as brushes, valves and pipe fittings, washers 
and washing compounds, towels, gloves, germicides, 
etc. 

G—Merchandising as display cases, advertising and 
Sales services, ornaments and decorations, etc. 

H—Other firms and those not classified at press time. 
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Why is today’s housewife so en- 
thusiastic about these popular corn 
starch pudding powders and pie 
fillers? For many good reasons: 
They are quick and easy to prepare, 
and they provide appetizing, nutri- 
tious, fine-textured, deliciously-flav- 
ored desserts at very low cost. All 
she has to do is add milk and water, 
stir or cook—a few minutes and her 
job is done. 

The manufacturer’s job of pro- 
ducing these products is easy, too 
— with the proper mixture of corn 
starch, sugar and vegetable gums, 
plus distinctive, rich, flavor-color 
combinations that require only sim- 
ple mixing for uniform distribution 
throughout the powder base. Here 
are some of the special, long-shelf- 
life FRITZSCHE flavors that are 
helping to make new friends and 
new profits for dessert powder man- 

everywhere: 


FLAVORS for 
PUDDING POWDERS 


PIE FILLERS 


When inquiring check FP 3343 opposite last page 


and 





OIL CHOCOLATE IMITATION #2 

FRITZBRO BUTTERSCOTCH IMITATION #1 

FRITZBRO LEMON CONCENTRATE 

EKOMO VANILLA IMITATION 

FRITZBRO COCONUT IMITATION #1 SPECIAL 

FLAVOR COMPOUND #10538 CHERRY IMITATION 
FLAVOR COMPOUND #10423 PEACH IMITATION 
FLAVOR COMPOUND #10539 BANANA IMITATION 
MODERN IMITATION FLAVOR BASE WILD STRAWBERRY 


EKOMO RASPBERRY IMITATIO 
ESSENCE ALMOND ' 

FRITZBRO AROME MAPLE IMITATION For test samples of 
OIL CUSTARD FLAVOR IMITATION Sees Revere 
FRITZBRO COFFEE CONCENTRATE EXTRA Iecerhoed’ snoationas 
ESSENCE CARAMEL IMITATION #3 the flavors p palsy 


t # IT Z & C Established = 187) 
nothed, Ine. 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N.Y. 


BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, Ilinois, Cincinnati, 
Obio, Cleveland, Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, 
St. Louis, Missouri, *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 




























Our baker and the 







































second most beautiful girl in the world 


The young lady in the picture has brought home from London 
the second prize in the 1954 international beauty contest. The 
gentleman is by trade a master baker. Both are employed by 
Eastman Kodak Company in essentially similar jobs, for which 
each has high qualifications. 

She earns her pay by having her picture taken on our color 
film all day long. The film is then sent to our processing stations 
all over the world and returned to Rochester to maintain a con- 
stant check on processing quality and uniformity. With all the 
continual chemical and physical control procedures, we still 
want the assurance of a pretty girl's picture. 

He, surrounded by chemists, bakes all day. The chemists keep 
measuring the exact monoester content* of every production run 
of Myverol® Distilled Monoglycerides. They also make other 
chemical tests known to measure factors important for food 
components. No Myverol order leaves the plant until these 
chemists are satisfied; but then, just to make sure that some 
chemically negligible factor has not tripped us up, we have our 
master baker bake with it and evaluate his results with a skep- 
tical old pro's eye. If he’s happy, then we are too, as we go home 
to dinner clutching our individual fair shares of his labors. 

For technical counsel and a cost analysis on the use of Myverol 
Distilled Monoglycerides in any food fat product write Distilla- 
tion Products Industries, Rochester 3, N. Y. Sales offices: New 
York, Chicago, and Memphis « W. M.{Gillies and Company, 
Los Angeles, Portland,”and San Francisco « Charles Albert 
Smith Limited, Montreal and Toronto. 


*It runs around 90 per cent—2 or 3 times that of conventional mono-di 
food emulsifiers—and this results in such baking industry economies that 
the demand grows and grows. That 90 per cent does not include 6 or 7 
per cent of ‘*2-monoesters,’’ which our laboratory has found to con- 
tribute on its own to baking properties. 


distillers of monoglycerides made from natural fats and oils 


es Also... vitamin A for foods 
ho] my and pharmaceuticals 


Distillation Products Industries is o diviion of Eastman Kodak Company 


When inquiring check FP 3344 opposite last page 








baking show 


Booth Product* 





Exhibitor 


H-20 C. Schmidt Co. 
849 Seymour Foods, Inc. 
D-2 Sherman Paper Prod- 
ucts Corp. 
A-1 J. R. Short Millin, 
1035 Siebel Publishing Co, 
824 A. O. Smith Corp. 
547 Sparkler Mfg. Co. 
1120 Spaulding Fibre Co. 
1059 Specialty Bakers’ Serv- 
ices, Inc. 
1124 Spencer Turbine Co. 
668 A. E. Staley Mfg. A, B, 
Stage Standard Brands, Inc, 
1150 Standard Casing Co. 
110 aa Folding =m. 


orp. 
1013 Stein Hall & Co. 
1148 Sterwin Chemicals B, 
273 F. M, Stewart 

102 Stickelber & Sons 

1339 Nathan Straus-Dupar- 


> 
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1126 Waukesha Foundry Co, 
1156 Waxed Paper Merchan- 
dising Council 
1214 Harry Wender, Inc. 
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© “THAT'S INTERESTING” 


‘Everything and the Kitchen Sink’ 


This 160-page book tells the story of “how the first 
century of industry created our first century of good living”. 
It provides an intimate look at America at work and in the 
home—from 1855 to the present. The text is highlighted 
with dozens of wood cuts and drawings that authentically 
portray early methods of farming, transportation, communi- 
cation, and manufacturing. Early photos, along with 
striking news pictures, dramatize the contrast between old 
and new. The reader finds himself in an interesting pano- 
rama of mill wheels, the Erie canal, stage coaches, side- 
wheel river boats, horsehair sofas, kerosene lamps, the first 
skyscrapers, Model T's, crystal-set radios, and a succession 
of recent developments down to the jet plane. 


Tribute is paid to the pioneers in business and invention, 
among them Richard Teller Crane, founder of the Crane 
Co., sponsors of the book. Published to commemorate the 
Centennial of the Crane Co., the book touches on all facets 
of American industry, its achievements, and its future. 


The author says in conclusion that through it “the average 
man and his family will have within grasp everything that 
the mind and spirit of mankind have embodied in their 
great dream—yes, everything and the kitchen sink.” 


(“Everything and the Kitchen Sink”, 160 pages, $4.00. 
Published by Farrar, Straus & Cudahy, New York, N. Y.) 


(Continued on page 74) 
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f00D INDUSTRY NEWS 


New Plants 


Companies 
Personalities 


Revolutionary type of frozen food transport is used in 
test shipment of three tons of Libby’s frozen food to 
Venezuela on Grace Line’s Santa Monica. At Conti- 
nental Freezers’ warehouse, food is loaded into special 
container built by Aluminum Company of America. 





W. C. Mitchell, Libby vice president, and Tjae Reiner, 
engineer, check super-chill shipping container 


Temperature within is brought down to minus 150° F. 
As indicated in previous tests, temperature on arrival 
at Caracas (in about two weeks) will still be below 
0° F. Libby officials look for this development to open up 
new food export markets. They are now playing an increas- 
ingly important role in US economy. USDA reports that 
farm exports in the last fiscal year increased 7% over level 
of previous year. Venezuela buys $64 million worth of US 
food and fiber products annually. 


The super-chill method involves no mechanical refrig- 
eration, dry ice, or repeated reicing. It permits utiliza- 
tion of cheapest kind of transportation. Containers can 
carry foods direct to warehouse or store. Vans embody- 
ing design of the aluminum containers are foreseen. 
Libby, McNeill & Libby has been working on this 
process for a period of years with the inventor, W. L. 
Morrison, 


Minute Maid-Snow Crop Frozen Foods president, John 
M. Fox, announces election of Henry Cragg to the new 
post of administrative vice president. Cragg’s adminis- 
trative responsibilities will include corporate production 
planning and control, traffic, purchasing, personnel and 
Operations research. Prior to this appointment he was 
in charge of Florida manufacturing activities. 


Thrift plan for du Pont employes will add 25c to every 
dollar they save. Entirely voluntary, the plan sets up 
an incentive for saving regularly, The company con- 
tributes to a trust fund 25% of the amount saved by 
each worker. This money will be used to purchase du 
Pont common stock for him. Employes’ own savings, 
deducted each pay period, are put in US savings bonds, 
Series E. Minimum monthly amount that can be saved is 
$12.50 and the maximum, $37.50. Program is subject to 
clearance with several Federal agencies. 


(Continued on next page) 






















BULK SWEETENER HANDLING 
SPEEDS PRODUCTION, CUTS COSTS 









ELECTRICALLY 
INTERCONNECTED | 















Sweetose Syrup, piped directly from 
your storage tanks, travels in a closed, 
sanitary system. A meter measures just 
the right amount of sweetener, then. 
stops the flow automatically. This auto- 
matic handling system stops ‘‘man- 
handling” of sweeteners, improves qual- 
ity control, cuts costs. See about auto- 
matic handling in your plant now. 



















Sweetose never masks a flavor! 


Crystal clear, Sweetose syrup brings out full, fine 


flavor, retains natural color, improves texture. 


Want to give your processed foods a real profit-building competitive advantage? 
You can... with easy-to-use Sweetose, Staley’s enzyme-converted corn syrup. 
Used with sucrose, Sweetose gives accurate sweetness control that means well- 
balanced, unmasked, delicious flavors. This remarkable liquid sweetener helps 
retain fresh, natural color and body and greatly improves the eye appeal of your 
products. Fry Sweetose in your products soon, and prove its sales-building 
advantages to yourself, See your Staley representative or write us direct for 
more information. 


§ ewectose 
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OTHER QUALITY PRODUCTS 


Regular, Intermediute Corn Syrups 





Canners Starches 
Refined Corn Oil 
Monosodium Glutamate 


Sta-Sol” Lecithin 








A. E. Staley Manufacturing Company, Decatur, Illinois 
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BRINE HEADQUARTERS 


The great mines. . . the refineries . . . the years of teamwork 


with all brine-using industries . . . enable International 


to provide the equipment, methods and know-how 


to make better brine at lower cost with greater efficiency 


... in any plant... for any industry. 


From Sterling Rock Salt or Evaporated Salt 


BRINE, AUTOMATICALLY MADE 
--»- ALWAYS SATURATED 
... PIPED TO ALL POINTS OF USE 


For consultation without obligation, with a qualified 
International Industrial Engineer, write . . . 


INTERNATIONAL SALT COMPANY, INC. 
INDUSTRIAL DIVISION + SCRANTON 2, PA. 


SALES OFFICES: Atlanta, Ga, * Chicago, Ill. © New Orleans, La. * Baltimore, Md. 
i Boston, Mass. * Detroit, Mich. * St. Lovis, Mo. * Newark, N. J. © Buffalo, N. Y. © New York, N. Y. 


~ Cincinnati, O, * Cleveland, O. * Philadelphia, Pa. * Pittsburgh, Pa. * Richmond, Va. 
ENGINEERING OFFICES: Atlanta, Ga. * Chicago, Ill. © Buffalo, N. Y. 


When inquiring check FP 3346 opposite last page 


THE STERLING MODEL 
LIXATE 
ROCK SALT 
DISSOLVER 


THE STERLING 
EVAPORATED SALT 
DISSOLVER 





industry news 


(Continued from preceding page) 


James T. Schmuck, general sales manager of Seymour 
Foods, Inc., Topeka, Kan., announces appointment of 
John T. Maas as director of the company’s new bakery 
division. A number of new egg products, designed to 
aid in streamlining production for cake bakers, will be 
marketed through the division. 


Coca-Cola in cans for the first time stems from an order 
for 100,000 cartons of 24 12-oz cans for military person. 
nel in the Far East. The Coca-Cola Bottling Company 
of California canned the product at its plant in Hayward, 
The 12 oz containers were supplied by American Can Co, 
During World War II, the Coca-Cola Company supplied 


oe ™ 


Part of canning line at Hayward Coca-Cola plant 


materials and equipment for the manufacture of Coca- 
Cola by the Army. Instead of bottles being shipped 
across the sea, bottling plants followed the troops. 


C. L. Rumberger, vice president in charge of research 
and quality control, H. J. Heinz Company, and a mem- 
ber of the board of directors, has been elected a member 
of the Agricultural Department Committee of the US. 
Chamber of Commerce. The committee deals with 
national problems affecting agriculture. 


E, Everett Meschter recently left his position as vice 
president im charge of production of The American 
Preserve Co. to take over as sales manager of the 88- 
year-old organization. Concurrently the company is be- 
ginning its first organized advertising for Schimmel 
brand preserves and jellies. Commenting on the breaking 
of a company tradition in becoming an advertiser, 
Meschter said, “We recognize that grocery retailing 
trends have changed and have forced manufacturers to 
assume greater marketing burdens. Plans for advertising 
are being developed to enhance the importance of the 
Schimmel brand.” 


T. L. Hugé became president of The Hugé Co. last 
July, succeeding his father, Louis G. Hugé, who died 
on the 9th of that month. The elder Mr. Hugé was one 
of the pioneers in the development of materials and 
methods for food plant insect and rodent control. Mr. 
T. L. Hugé has been active in the company for the 
past 10 years as vice president, and is technical director 
of the American Sanitation Institute. 
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industry news 


National Starch Products Inc. has begun construction 
on am addition to present Alexander Research Labora- 
tories at Plainfield, N. J. Plans call for a one-story 
building of 30,000 sq ft located on an eight-acre tract. 
It is part of a $3,500,000 company-wide expansion 
program. 


Paul C. Sarrett has been appointed traffic manager of 
the Florida Citrus Exchange, succeeding H. S. Weber, 
who has retired after 35 years of service. Sarrett came 
to the Exchange from Pasco Packing Company in 1952. 


New plant of Campbell Soup Co. at Napoleon, Ohio 
is now under construction. Plant has a total floor area 
of approximately 20 acres. Various buildings will house 
facilities for processing, can-making, cold storage, ware- 
housing, laboratory, and air-conditioned plant offices. 
Lockwood Greene Engineers, Inc. New York 17, N.Y. are 
architects-engineers of the project. 


Dr. C. L. Hankinson has been appointed vice president, 
manager, and technical director of Tony Downs Foods 
Co., St. James, Minn., producers of Duncan Hines Fro- 
zen poultry products. He was formerly with the Mil- 
waukee research laboratories of the Carnation Co. 


Nelson S. Carpenter has been named manager of the 
Tony Downs frozen food plant. He was formerly assist- 
ant manager of the Birds Eye Waseca, Minn., plant. 


Continental Baking Company has purchased a tract in 
Tulsa, Okla., for construction of a new bakery to serve 
the area. Floor space will be about 80,000 sq ft. New 
plant's production will be distributed in about 25 coun- 
ties in northeastern Oklahoma and neighboring Kansas. 


American Machine and Foundry Co. and Continental 
Can Co. are among eight industrial organizations that 
plan to build the first nuclear reactor to be owned and 
operated by private industry. The Industrial Reactor 
Laboratories will be under direction of a leading uni- 
versity. Ownership will be vested in a corporation in 
which each participating company will have an equal 
stock interest. Part of the operating time of the reactor 
will be offered for medical research. 


Bernhard Illfelder has been appointed director of produc- 
tion for all Frost-O-Fast products of Basic Foods Sales 
Corp., Englewood, N. J. Mr. Illfelder was formerly with 
Doughnut Corp. of America and Fleetwood Baking Co., 
Mount Vernon, N. Y. 


Pet-Ritz Foods, Beulah, Mich. processors of frozen fruit 
pies, has purchased Crystal Canning Co., Frankfort, 
Mich. according to George K. Petritz, president. Ben F. 
Batcheler, formerly general manager of Fruit Growers 
Cooperative, Sturgeon Bay, Wis. has been named vice- 
President in charge of the Crystal operation. He is cur- 
rently serving as president of the National Red Cherry 
Institute. 








vite Dairy Wuey is an improved dairy ingredient that 


if you use Mi LK or perfects the richness of “old-fashioned flavor” in modern food 


preparations. It improves color, texture, shelf-life and appearance 
of food products. And it can save you money too — up to 50% 

of your dairy ingredient costs — by replacing part or all of your 
present dairy solids. 

If you use milk, or nonfat milk products, it will pay you to 
investigate Sweet Dairy Whey. It’s spray dried, meets or exceeds 
U. S. Extra Grade standard. In addition to extensive use in 

see how the baking and meat industries, here are just a few of the ways 
ii Sweet Dairy Whey is being used to improve food products today: 








Sherbet — for better control over Tomato soups — for greater 
texture, appearance, flavor. heat stability, more original tomato 
Reduces flavoring costs, too. taste and no separation before or 
Candy — Sweet Dairy Whey after sterilization. 
preserves natural fresh flavor, Prepared mixes and batters 
‘ texture and sweetness longer. . . — for richer, golden-brown color, 
can impro ve qual ity provides superior eating qualities. appealing milk flavor, and for 

Cream-style foods — for tender, fluffy texture. 

and reduce costs TOO! smoother heavy-bodied cream Soft drinks — for improving body 
soups and sauces with natural characteristics in fruit juice type 
flavor. Improved reconstituting drinks . . . helps achieve proper 
qualities. “cloudiness” effect. 
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WESTERN CONDENSING COMPANY 
APPLETON, WISCONSIN 
World's Largest Producer of Whey Products 


32 plants 
coast-to-coast 
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ASSOCIATION NEWS 


Trade Associations 
Technical Societies 


“Marketing Problems in the Milling Industry” will be 


cleaner — safe; 
oat! Ses 























































the subject of a symposium during the American Chem- instr 
ical Society's 128th national meeting at Minneapolis, be | 
Sept. 11-16. Among the principal speakers will be cord 
Walter T. Blake, manager of Product Development, 
Pillsbury Mills, Inc., Minneapolis, who will discuss the 
commercial development of new food products, and The 
R. J. Hoskins, Entoleter Div., Safety Car Heating c past 
& Lighting Co. Inc., who's subject will be “Selling eee this 
New Equipment to an Old Industry.” d Oe tura 
The symposium will not attempt an organized analysis ° d ¢ and 
of the milling industry. Rather, it will take up specific Le aroun S Exp 
problems met by firms who supply new processes to and 
millers in marketing new products. Malcom R. Renfrew, chin 
Director of Research and Development, Spencer Kellogg plic 
and Sons, Inc., Buffalo, N. Y., will preside. = 
cate 
A TAN American Dry Milk Institute, Inc., Chicago, last month ° 
Hl iii received the 1955 grand award (in its class) of the j wm 
American Trade Association Executives for “outstanding a a in um 
service to the industry which it represents, as well as i ad 
to the American Public.” The award was made specifi- | é rs 
cally for the Institute's successful technical research 
program entitled, “A Revolutionary New Process for 
Bread Making”. This is the ADMI stable ferment Sep 
process, ) 
Sep. 
I 
. An actual labor-management arbitration session will E 
( HECK | HE BO X be presented, for the first time, on closed-circuit 5 
television. Occasion will be the fall personnel conference ’ 
of the American Management Assn., to be held in New { 
A ] | HE BO I ] OM York, Sept. 26-28. Those attending will sit in via tele- 
vision while a company and union argue a disputed Sep 
issue before an impartial arbitrator, who will hand S 
down a binding decision. It will be televised on a full 5 
... to see how Gaylord Boxes save size screen before an audience of more than 1,000 in wes 100 = tae . 
you money in warehousing. They the Statler Hotel ballroom. type 701 — Q step a 
make possible taller stacking to ; 
a aoa ble st Fire and explosion hazards in the food industries will b d fely! Oct 
zey See aarage be one of the principal topics at the food industry safety scrub-em and steam-em safely! 
space. The superior materials session of the 43rd National Safety Congress and Ex- Made of industrial type aluminum alloy 
position, to be held in Chicago, Oct. 17-21. Another ALCOLITE type 700 and 701 Ladders ate Oci 
and precision construction of = = convention will be a symposium on ma- very easy to handle, extremely dependable and 
terials handling. safe to use. They scrub and steam without Oc 
Gaylord Boxeshelp prevent "stack- swelling, roting, rusting or splintering. Last ql 
hott b J m many years with almost no maintenance. All . 
om, obuige. . sharp corners that might snag clothing are eh 
Secretary of Agriculture Ezra T. Benson and Senator eliminated. Roomy platform and steps att ] 
For proof of how Gaylord Bowes John W. Bricker of Ohio have accepted invitations to corrugated for users safety. Strongly braced and 04 
address general sessions of the 1955 convention of the riveted throughout. More than meet ASA and , 
aii can protect your profit, as well as American Bakers Assn. This year the ABA meets at Metal Ladders Association standards. 
CORRUGATED AND SOLID FIBRE BOXES Atlantic City, Oct 1-6. Oe 
FOLDING CARTONS » KRAFY PAPER AND SPECIALTIES your product, call your nearby t 
KRAFT BAGS AND SACKS - 
i Gaylord office. - P . : d your 
Pittsburgh section of the American Institute of Food for more information - Catelos Oe 
Technologists installed C. J. Steinicke, supervising brew- copy oO EW Genera 
master of the Duquesne Brewing Co., as chairman during write to Dept. J2. Oc 
the first executive meeting of the year. 
os oth Pieces . oe original manufacturer of aluminum ladders 0¢ 
ation ssn. of Hotel & Restaurant Meat Purveyors | 
meet at Miami Beach, Oct. 23-26. Ralph Westerfield, ALUMINUM LADDER CO. 
WORTHINGTON, PA. O¢ 


Westerfield’s, Chicago, is chairman of the annual meet- 
ing committee. 
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association news 







“Ipstrumentatidn Paces Automation” is the theme of 
j0th annual conference and exhibit of the Instrument ~ 
Society of America, Sept. 12-16, Los Angeles. It will 
be the largest national industry event of its kind ever 
held in the West. Over 500 leading organizations from 
many parts of the world will display the latest in 
“instrumentation and automation. In addition, there will 
be more than 325 technical and clinical sessions, ac- 
cording to exhibit manager Fred J. Tabery. 



















The John Scott scientific achievement medal, given in 
past years to Edison, Marconi, and Madame Curie, was 
this year presented to University of California Agricul- 
tural Engineer John B. Powers. He is on the teaching 
and research staff of the College of Agriculture and 
Experiment Station at Davis. He received the medal 
and award of $1,000 for developing an electronic ma- 
chine for sorting lemons. It employs a principle ap- 
plicable to sorting of other fruits and vegetables. A 
commercial model, about ready for tests, is expected 
to sort 40 lemons per second into four different color 
categories. 













































_ Convention and Exhibit 


















) 
Schedule 
Sept. 11-16. American Chemical Society, 128th National 
Meeting, University of Minnesota, Minneapolis, Minn. 
Sept. 12-16. Instrument Society of America, 10th Annual 
Instrument-Automation Conference and Exhibit, Shrine 
Exposition Hall, Los Angeles, Calif. 
Sept. 19-21. Society of Industrial Packaging & Materials 
Handling Engineers, 1955 ‘Short Courses’, New York 
University College of Engineering, New York, N. Y. 
Sept. 20-22. National Packaging and Materials Handling 61,167 gauges eee to deliver your 
Show, Kingsbridge Armory, New York, N. Y. 
Sept. 26-28. American Management Association, Personnel Crane Valves 100% quality inspected 
1 ae Conference, Hotel Statler, New York City. 
step 
Oct, 1-6. Baking Industry Exposition, Convention Hall, 
Atlantic City, N. J. Care-how! A newly coined catch-phrase? Not at Crane! It is a rig- 
ely! Oct. 4-6. International Association of Milk and Food Sani- idly-adhered-to principle of quality control—100 years old! Better Quel 
ely! _— 42nd Annual Meeting, Hotel Bon-Air, Augusta, By way of example, the Crane technician in the photograph is e vality 
alloy _— checking the taper, size and guide slot alignment on gate valve discs. Bigger Selection 
1S ate Oct, 9-12. Produce Packaging Exposition and Conference, Every disc must correspond to the setting of the indicators—to tol- in Val 
e and Conrad Hilton Hotel, Chicago, Ill. erances of .001 inch plus or minus, on the taper, and .008 inch on the m Vaives 
- Oct, 10-12. Truck Body and Equipment Assn., Morrison alignment of the slot guides. And Crane uses 61,167 gauges to in- for Every Need 
) rv Hotel, Chicago, Il. sure dimensional accuracy. 
5 ate Oct, 13-15. Second Symposium on Vacuum Techniques, Why this Care-how? To assure you of smoother, longer lasting 
are Mellon Institute, Pittsburgh, Pa. valve operation, with lower maintenance and repair costs. 
J and ; 2 : - : ‘ ‘ 
| = j Oct, 17-21, 43rd National Safety Congress and Exposition, There you have the reasons why knowing and thrifty buyers prefer 
Conrad Hilton Hotel, Chicago, Ill. Crane valves...why industry uses more Crane valves than any 
Oct. 19-21. Symposium on Applications of Radioactivity in other make! And the reasons why you should always buy Crane. 
the Food and Food Processing Industries, Sheraton Plaza Crane Co., General Offices, 836 S. Michigan Ave., Chicago 5, Illinois. 
Hotel, Boston, Mass. Branches and Wholesalers serving all industrial areas. 
it 
4 Oct, 23-25. National Pretzel Bakers Institute, 15th Annual 
Convention, Hotel Shoreham, Washington, D. C, 
Oct. 23-28. International Assn. of Ice Cream Manufacturers, 
Milk Industry Foundation, Dairy Industry Supply Assn., e 
Annual Conventions, St. Louis, Mo. : , 
ders Oct, 27. National Pickle Packers Assn., Annual Convention, 
O. re Bleckssone Hotel, Chicago, III. VALVES @ FITTINGS © PIPE 
tt. 31-Nov. 2, Packagi titute F 
oti ce ceenens Aare orum, Hotel Statler, KITCHENS © PLUMBING ©: HEATING 
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Continuous process for smoked meats 
at Kingan, Inc. combines infrared heating and 
electrostatic smoking that 


Dr. M. C. BROCKMANN, Director of Research 
J. W. HANLEY, Research Chemist 

Kingan Inc. 

as reported by FP staff 


Continuous process for smoked meats, now out of 
pilot-plant stage at Kingan Inc., Indianapolis, Ind., 
combines electrostatic smoke deposition with in- 
frared heating and drying. One man can operate 
the machine. He is able to load the continuous 
conveyor with meat products and, after it has 
moved through the ovens and electronic cham- 
ber, unload it upon its return to him (see photo 
top right). 

In addition to bacon, other products such as boiled 
hams, hams and picnics for canning, jowls, Ca- 
nadian bacon, regular hams, and frankfurters have 
been processed in the continuous unit. Satisfac- 


tory levels of smoke deposition have been ob- 


served in all cases. For products such as smoked 
hams for canning, the unit offers a special advan- 
tage in that a desirable level of smoke flavor can 
be attained with a minimum shrink. Additional 
advantages reported for method are its flexibility 
to production schedules and in recovery of edible 
fat drippings from bellies prior to smoking. 


Heating, smoking operation easily varied 
to meet product requirements 


The machine is approximately 70’ long and a little 
Over 3’ wide (except smoke chamber). A continu- 
Ous conveyor in the top of the unit carries the 
product to be smoked on specially designed hang- 
€ts spaced about a foot apart. First 50’ of tunnel 
is devoted to a series of identical infrared ovens. 
Heating within these ovens is controlled by the 
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hurls’ smoke particles 
into meat 


Requires only 3 min to develop normal smoke 
flavor in product... unit has capacity of 1800 
Ib/hr on bacon, 3000 Ib/hr on hams. . . 
loaded and unloaded by a single man 


power input to the infrared heating sections and 
by conveyor speed. 


The smoking section, about 10’ long and 4’ wide, 
contains ionizers (charged wires and plates) which 
carry a potential of 25,000 to 40,000 volts. Prod- 
uct at ground (negative) potential passes between 
the ionizers. Smoke particles from conventional 
generator, enter smoke chamber from ducts in 
bottom and pass the ionizers, which literally 
“hurl” them into the meat. Amount of smoke 
deposition is controlled by conveyor speed, smoke 
density, position of louvres at bottom of smoke 
chamber, distance of ionizers from product, or 
ionizer voltage. 


Smoke does not rub off 


Upon leaving the electronic chamber, product 
passes into another (final) infrared oven which 
functions as ‘“‘setting’’ chamber. The additional 
heating which the product undergoes (surface 
temperature about 200°F) sets the smoke so that 
it does not rub off or smear. 


By separating the heating and smoking operations, 
the drip fats from the product (collected by slant- 
ing stainless steel pans in the bottom of the 
“oven’’ compartment) are left free of smoke par- 
ticles and may be marketed by a higher grade. 


In recognition of the inherent danger of high 
voltage equipment, several safety features have 
been incorporated into the design of the smok- 
ing unit. The chassis, conveyor, and all external 
parts of the smoke chamber are grounded. High 
voltage source is equipped with’a circuit breaker 
which responds to any sudden upsurge of current 
demand. Smoking chamber can be entered from 
either side by removing the side panels. To pre- 
vent access ‘to the charged ionizing equipment, 

(Continued on page 52) 





























Comb, containing three 6 Ib pieces of ham being 
placed on endless conveyor for movement through 
electrostatic smoking operation. Single operator can 
load and unload unit. Note hams in upper left of 
photo and in cart (foreground) have even coating of 
smoke. Product next moves to canning and cooking 

















Operator adjusts controls on automatic smoking proc- 
ess. Safety devices protect workers and equipment 
from high voltage 






















Skinless hams, after curing, are cut into 3 or 6 Ib 
pieces prior to being hung on combs for movement 
through continuous smoking operation 
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FOOD... 
and OPERATION CUE 


Shortly after the atomic explosion at Yucca Flat, Nevada, on 
May 5 of this year, a team of food inspectors invaded the 
devastated area. A meal was prepared and eaten by members 
of the team, under emergency conditions amid the rubble of 
the blast — in a house 4700 feet from detonation point. 
Food for the meal came from a freezer in the kitchen. The meal 
consisted of frozen chicken pot pie, peas, strawberries, 

and concentrated orange juice . . . dramatizing the safety 

of commercially packed foods in event of nuclear warfare. 
This meal was one phase of Operation Cue, conducted 

by Federal Civil Defense Administration to help answer many 
of the questions about food supplies under conditions of 
atomic attack. A total of 908 cases, plus 3802 individual 


cans and jars of food products, were exposed at 15 locations. 


In addition, the principal types of frozen foods were 
represented. All foods were housed in a variety of domestic 
and industrial structures, as well as being exposed in special, 
close-in locations to check the effects of high radiation 


flux and blast overpressures. 


Food products in physically intact packages were found 
acceptable for use within the areas in which food inspectors 
were allowed to investigate. In general, canned, glass-packed, 
and frozen foods suffered less damage than the structures 

in which they were stored. Food products as close as 

4700 feet from detonation point were substantially free 

from radioactivity. There was no bursting of packages by 
blast overpressures at this distance . . . damage was 


confined to causes from dislodgement, or. from flying missiles 


(a 46 oz can of tomato juice, for instance, was penetrated 


by a flying sliver of glass, at 6800 feet from shot tower). 


In order to discover whether exposure of foodstuffs to high 
radiation may modify the nutritive properties—or, in certain 
cases, even create toxic substances—long range animal 


feeding tests will be conducted . . . up to two years duration. 


To see what damage a 30-35 kiloton atomic device will 
do to canned, glass-packed, and frozen foods . . . and the 


structures in which they are housed . . . turn the page. 
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What happens to foods... 


i abe ot 


S500 FEET 


§ 






after the blast? 


The series of photographs shown on these pages 
were taken before and after the “Operation Cue 
blast.” In the photo above, you are looking down 
from the shot tower, 500 ft in the air. From here 
you. can see the structures, and their relative 
distances from the blast point, of the scenes pic- 
tured in thé columns at right. 


As you follow from left to right in the picture 
series, the intensity of the blast diminishes. Sever- 
ity of damage, of -course, varied with the type of 
protection afforded the food products, as these 
photos demonstrate. The cased goods shown in 
the reinforced concrete above-ground shelter at 
2250 ft apparently came through in better shape 
than the structure. 


At 4700 ft, the structure whose interior is pic- 
tured is the same one-piece house (precast con- 
crete slab, California earthquake-proof type) which 
is shown at the instant of blast in the first photo 
at bottom of the page. The house remained stand- 
ing, although windows were blown out and fur- 


nishings were crushed and twisted. Food packages 
remained on the shelves in the kitchen cabinet. A 
two-story brick house in the same zone was com- 
pletely demolished. 


The two views at 5500 ft are interiors of a two- 
story frame house. The roof was torn off, windows 
blown out, and the painted siding facing the blast 
was badly scorched. Cases of foods in the base- 
ment were mostly undamaged, although some 
were thrown from shelves to the floor. 


In the 6800 ft views, the building shown is an in- 
dustrial type of heavy gage metal. It had damaged 
roof and sides, with windows blown out. Exposure 
of canned and glass-packed foods was arranged 
under retail conditions, and the photos indicate 
the results. 


The nine pictures at top of the page were fur- — 


nished through National Canners Association. The 
three photos at bottom are courtesy of National 
Association of Frozen Food Packers. 
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BEFORE 2250 feet 














Cased Foods, Frozen Foods 


4700 FEET. The first picture to the right, taken 
at the instant of the shock-wave, shows a pallet- 
load of canned goods being tossed over the desert 
area. In this house the emergency meal mentioned 
on previous page was prepared, using frozen foods 
from the freezer shown at extreme right. Interior 
shots of the house appear above. 


1270 FEET. In order to study effects of induced 
radiation on foods, samples of frozen foods were 
placed close to the blast point (1270 and 2750 ft), 
and buried, so that they would not be blown 
away. The center photo shows recovery of the 
box located in 1270 ft zone. 


4700 FEET. The blast sprung the hinges of the 
freezer in extreme right picture, located in the 
concrete house. However, the lid could be fastened 
shut to preserve refrigeration. Motor and com- 
pressor appeared in operable condition to ob- 
servers. 
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Whoosh . . . there goes a pallet-load of case goods Control samples from this insulated box, located 1270 Blast overpressures (resulting from the 6000°F bomb 
(lower right), placed next to concrete house at 4700 ft from blast, contained a small amount of radiation temperature) dented and sprung this freezer; at 
ft, Shot was taken at moment of detonation comparable to that of a luminous watch, or less 4700 ft, but samples remained at a frosty 0°F 
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INSTRUMENTATION 


A= 274 


Medford's, Inc., minimizes carcass smear, 
dripping wall and ceiling problem by 


controlling cooler humidity 
with steam heat system 


Problem: Cold winter weather in 
Chester, Pa. meant that meat cooler re- 
frigeration units at Medford’s, Inc. were 
often not actuated by thermostatic con- 
trols (set at 33° to 44°F for various 
rooms). During these periods, when there 
was no demand for refrigeration, there 
was also no control of humidity, since 
surface temperature of refrigeration coils 
was not much below freezing. Humidity 
often became so high as to cause dripping 
walls and ceilings, smear on carcasses. 


A simple method of humidity control was 
sought so that excess moisture during 
these problem periods would be removed. 


Solution: Plant engineer Albert Micka 
reasoned that in order to control humidity 
by collecting moisture on refrigeration 
coils, it would be necessary to keep the 
refrigeration system operating — tem- 
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perature of coils would then be kept low 
enough to collect the moisture. In order 
to do this without disturbing temperature 
of room, heating elements were placed 
locally near the coils. 


A humidity controller was connected in 


series with the temperature controller al-. 


ready in use, to make the system auto- 
matic. Operation of this system is ex- 
plained in accompanying diagram. Hu- 
midity controller regulates solenoid valve 
on steam pipe element, which is located 
near coils and serves as heat source. 


One major problem encountered in installa- 
tion of steam pipe element was necessity for 
several vertical offsets — opening possibility 
of serious water hammer. Problem was cir- 
cumvented by installation of impulse steam 
traps in these lines. 


(Continued on page 48) 


Humidity controller actuating steam solenoid valve is 
connected in series with meat cooler temperature con- 
troller, shown at left. When room temperature is too 
high, temperature controller is actuated—at the same 
time relay disconnects humidity controller from sys- 
tem so that steam cannot be released while tempera- 
ture controller operates. When pre-set temperature is 
reached, temperature controller goes off, telay hooks 
humidity controller back into system. If humidity 
becomes too high, controller actuates solenoid valve, 
steam is released into header, air near coils is warmed, 
temperature controller is actuated, refrigeration sys- 
tem again operates, and excess moisture, is collected 


Shown here is section of 
steam pipe header ele- 
ment, with impulse trap 
and solenoid valve hooked 
in. Solenoid is actuated by 
remote humidity controller 


Carcasses at Medford's, Inc. are dry with little shrink because of hu- 


midity control system 














INSTRUMENTATION 


tion modernization at Beatric 


pays for itself in two years 


e Foods 


5 point refrigeration load control obtained when 
two compressors and two boosters automatically 
regulated in half stages 


ORVILLE KAHRL, Ass't Chief Engineer 


Beatrice Foods Co. 


as reported by FP staff 


Problem: Until 2 years ago, the Lackawanna 
Cold Storage Division of Beatrice Foods used two 
ammonia absorption systems installed in 1900 
and 1916. These systems cooled two seven-story 
buildings, containing 700,000 cubic feet of cold 
storage space as well as freezer rooms. 


To ketp these units operating properly, it required 
3 firemen and 3 engineers (on duty 7 days a week), 
plus swingmen for relief. Since weather conditions 
and amount of product being moved in and out of 


Niles Turner, Chief Engineer, shown in front of panel 
board. Two-penned instrument at right (man's eye 
level) is brine temperature recorder, instrument at 
left records ammonia pressure of automatic system. 
New system required one-half the former space 


storage greatly effects refrigeration requirements, 
it was necessary to continually make adjustments 
in the system. In spite of constant care, tempera- 
tures often fluctuated beyond the desired point. 


Solution: A completely automatic two-stage 
system utilizing two electrically-driven, high-speed, 
six-cylinder ammonia compressors and two boost- 
ers has replaced the absorption system. Key to the 
automatic system is the temperature recorder-con- 

(Continued on page 38) 


Lackawanna Cold Storage Co., Div. of Beatrice Foods 

Co., Scranton, Pa. buildings have 700,000 cu ft of 

storage and freezer space. Automatic features de- 

veloped for this 100 ton refrigeration installation allow 
it to operate unattended over week-ends 
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Temperature and relative humidity readings of air- 
conditioning smokehouse are noted by Irwin Dissen 


es 


automatic smokehouse 
permits smoking of salmon 
the year around 


Using outside air, refrigeration-heating unit 
cools summer air, warms winter air; provides 
uniform, high quality product at all times 


IRWIN DISSEN, Chem. Engr.-Plant Mgr. 
Chicago Smoked Fish Co. 
as reported by FP staff 


Problem: Salmon, unlike other fish and meat 
products which are to be smoked require com- 
paratively low temperatures (between 112 to 
117°F) — and low relative humidity (less than 
50%) during the drying and smoking operation. 
Too high a temperature tends to dry the surface 
faster than the interior — slowing drying rate — 
gives excess shrinkage, loss of fat, and produces a 
dry, undesirable product. : 


5 An 


Formerly, the product was processed during favor- 
able climatic conditions and then held in storage 
until sold. The longer the fish is held, the greater 
the potential for rancidity, with its resultant loss 
of quality and shortening of shelf-life. 


Solution: Salmon sides are now dried and 
smoked at the Chicago Smoked Fish Co., Chi- 
cago, Iil., in an automatically controlled, air-con- 
ditioned smokehouse. Following ‘freshening’ — 
soaking of pickled salmon in cold, moving water 
for approximately 38 hrs to remove excess salt — 
salmon sides are placed on combs and hung on 


FOOD PROCESSING 
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smoke trees in the smokehouse on the premise. 


Using smoke, fresh and recirculated air, approxi- 
mately 600 pieces (averaging 1014 lb) of salmon 
are dried and smoked in 71/ hrs. 


To furnish drying air at the correct temperature 
(115°F) and moisture condition (50% RH), the 
supply air passes through mechanical refrigera- 
tion. As the air passes through the cooling coil, 
the moisture content is reduced to the predeter- 
mined dew point. A series of eliminators remove 
excess moisture or fog from the cooling coil. The 
saturated air then passes through a gas-fired heat- 
ing assembly where the temperature is raised ade- 
quately to provide rapid drying of the product. 


Upon completion of the drying cycle (5Y4 hrs), 
the dampers for the fresh air and exhaust air are 
automatically closed, by manipulation of the dry 
and wet bulb index on the recording controller 
Next, smoke from hickory sawdust is drawn out of 
a smoke generator and forced into the smoke- 
house by fan in heater-cooler unit (see photo top 
right). Smoking operation requires 2 hrs. 


Results: Daily variations of temperature and 
humidity which affected the smoking operation of 
‘salmon are no longer a problem. A more uniform 
“product — from the standpoint of moisture con- 

tent, taste, flavor, and appearance — has resulted. 

In addition, a permanent record of the tempera- 
pture and relative humidity is made for the entire 
_ Operation. 

» System is fully automatic from the standpoint that 
(Continued on page 37) 


| r 
Jack Dissen, Sales Mgr., inspects freshly processed 


jon (lox) prior to packaging in well indentified, 
polyethylene bags (see trade mark at left) 
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A Foxboro M-40 Controller holds exact temperature during 
the critical 8 to 10 second cook in the continuous epee 
ing of starch jellies at Charms Co., Bloomfield, N. J. 


... with Foxboro Automatic Temperature Control 


The uniformity and proper gel strength of 4500 
Ibs. of starch jelly per hour depend on precise 
control of cooking temperature by a Foxboro M-40 
Hyper-Reset Controller in a new, continuous proc- 
ess at Charms Co., Bloomfield, N. J. 


The M-40's sensitive control bulb continuously 
measures temperature of the cooked jelly as it is 
pumped from the Votator* heat exchange unit of 
the process. The fast-acting Controller then im- 


FOXBORO COMPANY, 929 


OXBOR 


REG. U.S. PAT. OFF. 


UNITED 


NEPONSET 


STATES, 


mediately corrects the slightest tendency of the 
jelly temperature to deviate from pre-set control 
point by positioning the steam supply valve. The 
desired cook temperature is held precisely, even 
when load or steam supply pressure varies. 


Whether your problem involves continuous or 
batch processing, you can count on Foxboro to 
furnish the proper control. Write for information 
or consult your Foxboro Field Engineer. 

*Reg. U.S. Pat. Off. 
MASS., 


AVENUE, FOXBORO, 


INSTRUMENTS THAT IMPROVE 
Product Quality 


CANADA AND 


When inquiring check FP 3351 opposite last page 


U.S.A. 


ENGLAND 
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Reflected Light 


POST RH-I Photohead . . 


counts register marks 


at any speed — any colo ; 


Want to count 2,000 labels? 20,000? 

2,000,000? You can do it electronically 

with the new Decitron accessory; RH-1. 

A reflected light photohead sensitive to 

any color register mark automatically flashes 

a signal to a Decitron counter when the register mark 
passes through the light orbit. 

Even at blinding speeds the RH-1 is completely 
accurate . . . eliminates guesswork on long pressruns, 
and saves costly overshipments. 

A separate unit, with its own power source the 

RH-1 is not a counter itself, but relays counting 
impulses to any model of “Decitron” counter. 


For details, write Post, Dept. 551. 


When inquiring check FP 3352 opposite last page 
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instrumentation 


Has linear valve movement 
for controlling fiuids 
pneumatically 


Uses: As final control element 
in pneumatic and hydraulic sys- 
tems to maintain pressure, tem- 
perature or level in tank, vats, 
processes. 


Features: Has linear movement 
operating either pneumatically or 
hydraulically. 


Description: Valve has cadmi- 
um-plated steel spring and two- 


& 
i ‘ 
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Handwheel adjusts Sever valve 
movement 


ply seamless metal bellows. Sizes 
available range from 14 to 4” ina 
wide variety of models, including 
direct and reverse-acting.. 


Maximum rating of. pressure as- 
sembly is 50 psi. Normal operat- 
ing pressure is from 3 to 15 psi. 
Valve stroke starts at 3 psi and is 
completed at 15 psi. Frame is 
stainless steel, valve either bronze 
or stainless steel trim. Adjustment 
is by handwheel acting against 
spring. Models are single-seated, 
double-seated or three-way. 


(No. 992-D valves are product of 
Fulton Sylphon Division, Robert- 
shaw-Fulton Controls Company, 
Dept. FP, Box 400, Knoxville, 
Tennessee. Check FP 3353 oppo- 
site last page.) 





TU Lakhs 
ARE WORTH MEASURING. 


with a 


LIQUIDOMETER 


Tonk 


@ FOR GAUGING LiQUiDs 
OF ALL KINDS 
uw @ 100% AUTOMATIC 


© APPROVED BY 
UNDERWRITERS’ 
LABORATORIES 


Ser Taro a 


39-25 PINT AVE., LONG ISLAND ( 


Handiest Locations 
in PITTSBURGH 


Hotel Py tts urgls PY te 


PITTSBURGH 


MM@M@q@MM 


@E@E@CHe@ECUM 


Wa 


So 


Right in the heart of 
the Golden Triangle—Hotel Pittsburgher 
400 outside rooms with bath. Large-screen television 
and radio at no extra charge in every room. Air con- 
ditioning. Two restaurants. AT7lantic 1-6970 
Hotel Pittsburgher MOTEL 
Opposite Greater Pittsburgh Airport on Airport 
Parkway west. 56 air-conditioned rooms with large- 
screen television at no extra charge, tile bath, 
private phone. Courtesy 
car to and from motel. 
AMherst 4-5152 
F. DUDDY, “ NN 
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| “Automatic Smokehouse 


(Continued from page 35) 


Smoke generator and hardwood sawdust (right) along 
with air compressor and refrigeration unit are shown 
in plant of Chicago Smoked Fish Co. 


Key to air-conditioned smokehouse is the refrigera- 
tion-heating unit (left) that keeps the temperature 
and relative humidity at a predetermined level re- 
gardiess of outside conditions. One side of stainless 
steel smokehouse is shown at right of photo 


the operator needs only manipulate a series of 


push-pull switches to start and stop the equip- . 


ment and set the desired temperature and humidity 
index on the recording controller. 


{Air conditioned smokehouse system is a develop- 
ment of Drying Systems, Inc., Dept. FP, 1800 
Foster Ave., Chicago 40, Ill... . or for more in- 
formation check FP 3356 on handy form oppo- 
Site last page.) 
“Castrumentation for recording and controlling 
‘Aemperature and humidity is a product of The 
ers Regulator Co., Dept. FP, 3501 Oakton 
St, Skokie, Ill. . . or for more information check 
FP 3357 on handy form opposite last page.) 
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| Better, Cheaper Drying 


with Laylor in control at 


New Mill Noodle and Macaroni Co. 


ASE HARDENING, and resultant cracking or 

checking, is no problem for New Mill Noodle and 
Macaroni Co., Chicago, Illinois. Drying is much more 
reliable and no operator attention is required. 


The secret is the use of a modern dryer, designed by the 
Glenn G. Hoskins Co., Libertyville, Ill., and an ac- 
curate wet and dry bulb temperature-humidity control 
system supplied by Taylor Instrument Companies. 
The Taylor system utilizes a Futscope* Time Schedule 
Controller, which automatically controls both dry and 
wet bulb temperatures with an accuracy within 14°F. 
according to a pre-determined schedule. An “inter- 
rupter-timer”’ adjusts total length of the drying sched- 
ule from a minimum of 12 hours to an infinite time. 


A time-schedule controller is desirable for batch drying 


ee ee 


operations, since it is necessary to start the drying with 
a low depression (high humidity), or small difference 
between dry and wet bulb readings. Drying then pro- - 
ceeds at stages determined by the instrument cam 
schedules, to the point where the depression is quite 
large, and drives the finished moisture of the product 
down to the required level of 10 to 114% %. 


This system saves money for New Mill in two ways. 
1. It insures a uniformly dried product. 2. It reduces 
operator attention time very considerably—for in- 
stance, a night crew is unnecessary. 

Consult your Taylor Field Engineer for full details 
about this and other cost-cutting Taylor systems. Or 
write for information to Taylor Instrument Companies, 


Rochester, N. Y., or Toronto, Canada. 
*Reg. U.S. Pat. Off. 


MEAN 


ACCURACY FIRST 


INDUSTRY 


When inquiring check FP 3358 opposite last page 





Moisture Costs Money! 


Save the high costs of too much or too little mois- 
ture! Measure moisture content quickly, economically 
with Granular Moisture Register G5 — insure 
product uniformity and quality! 


1 minute test! N 


Guaranteed accuracy on these products! 


tarches * Flours 
Meals * Sugars * Feeds 
Coffee * Yeast * Baking Mixes 
Vegetable Oil Products * Cereals 
Dry Grains * Dried Eggs * Dehydrated Foods 
Walnuts * Parmesan Cheese 


Dozens more powdered or granular 
materials, including many chemicals, 


“Dept. FPA, 1510 W. Chestnut St., Alhambra, Calif. 


. () We are interested in 2 weeks free trial offer. Send additional | 
information regarding Model G5. 

| We will want to test 

| in a moisture range from 

| Firm Name _ 


| Address 


When inquiring check FP 3359 opposite last page 


instrumentation feature 


Refrigeration 
(Continued from page 33) 


troller that regulates the operation of the com- 
pressors and boosters in 1/, stages according to the 
temperature of the return brine. System is de- 
signed to supply 100 tons of refrigeration and 
normally operated at minus 20°F. 


When return brine temperature is at minus 20°F, 
neither of the two compressor-booster systems is 
in operation. 


Operation capacity of compressor-booster team 


Brine temperature : No, 2 
— 20° 0 
— 19° 
— 18° 
"a 
Full 


Should the brine temperature increase to minus 
19°, one set automatically starts and runs at half 
capacity; at minus 18° one set operates at full 
capacity; at minus 17° one pair at full capacity, 
the other at half capacity. At minus 16° both 
pairs of compressor-boosters operate at full ca- 
pacity. 

To determine compressor operation at a glance, all 
necessary controls, with various colored lights, are 
incorporated onto a stainless steel panel board. An 
amber light means a compressor is operating at 1 
capacity; green, full capacity; red, indicates danger 
(either a high pressure cutout or an oil failure 


Evaporative condensers are installed on roof of cold 
storage warehouse 


switch has cut out showing that there is trouble). 
Selector switches for compressors, brine pumps, 
and condensing water pumps are also on this 
board. Green lights indicate which of the pumps 
are in operation. 

In center of control panel is .a double throw 


switch, with pistol-grip, which can be turned so 
that either of the two compressor-booster systems 
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MERCOID 


MERCURY SWITCH EQUIPPED 


© FOR PRESSURE o 
© TEMPERATURE ¢ 
LIQUID LEVEL o 


o MECHANICAL MOVEMENT o 


VISIT BOOTH A-208 


10th Annual ISA 
Instrument-Automation 
Conference and Exhibit 
September 12-16, 1955 


Write for Catalog No. 700B 
THE MERC OID CORPORATION 


4201 BELMONT AVE. CHICAGO 41, [LLINOIS USA 


When inquiring check FP 3360 opposite last page 


NOW AVAILABLE... 
COMPLETE RANGE OF 
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Ideal for products ranging from ultra fine 

yrogen solutions to coarse prefiltered © 
Pik chemicals. 


Send for Catalog illustrating the complete line 
of corrosion resistant filtration equipment. 


ERTEL ENCINEERING 


S. FRONT ST. KINGSTON, N. Y. 1 
Branch Office & Showroom Lecated in New York City , 


COMPLETE LINE OF 
Liquid Handling Equipment 

When inquiring check FP 3361 opposite last page 
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Provides steady 
Flow of Dry, 
Finely Ground 

Materials which 

tend to bridge in 
storage. Uses 

only small 
amount 
low-pressure 
air. 


BIN-DICATOR BIN LEVEL 
INDICATOR 


For All Bulk 
Materials 


signals change in level; 
automatically starts 


end stops filling and 
emptying equipment. 


THE BIN-DICATOR CO. 


13946-C Kercheval © Detroit 15, Mich. 


When inquiring check FP 3362 opposite last page 


k out old stenciling with 


tencil -Kover 
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Permits boxes, 
On 


® Tan-colored material in handy, efficient 
aerosol container completely covers over 
everything including old stenciling, crayon 
marks, printing, labels, etc. Dries quickly. 
Permits any container to be re-stenciled 
within 90 seconds and used again. 

Always ready to use. No cans to open. 
No stirring. No brushes to clean. No 
waste. No drying out. No evaporation, 
A demonstration will convince you. 


Ask us also about our quick drying 

waterproof Stencil Ink. Handy aero- 

sol dispenser eliminates the muss 

and ws fountain brushes and 
ball pots. 7 Colors. 


REYNOLDS INK, Inc. 
4514 EUCLID AVENUE, CLEVELAND 3, OHIO 
Tell us more about your Stencil-Kover and Stencil Ink 
C) Send literature [_] Ask your dealer to demonstrate 


When inquiring check FP 3363 opposite last page 
EPTEMBER, 1955 





instrumentation 


can be started first. This switch 
is reversed once a week in order 
to maintain equal wear on com- 
pressor-booster sets. 

Electrical interlocks are provided 
which (a) cut out control sys- 
tem and stop compressors should 
the brine pump fail, (b) shut 
down system should condensing 
pressure exceed 225 psi, and (c) 
operate an audible alarm when- 
ever the liquid level in the brine 
cooler rises too high, thus pro- 
tecting the system against flood- 
overs to the compressors. 


In case of power failure, am- 
monia circulation is stopped by 
means of solenoid valves. When 
the power is turned on again, 
time relays regulate start-up of 
compressors so that there will 
not be too heavy a load all at 
once. 


Results: One man, working 
one shift can now operate sys- 
tem—no attention required over 
weekends. The 3 firemen and 3 
engineers formerly required have 
been released to other duties 
within the company. Boilers have 
been removed and space con- 
verted to locker room for em- 
ployes. Beatrice Foods has found 
new system uses less water and 
that electrical power is more 
economical than coal. 


Temperatures no longer fluctuate 
greatly but remain constant with- 
in plus or minus 2°. Only 4 
the former space is required for 
the new system—making the 
compressor room more attractive, 
easier to maintain, and more de- 
sirable to work in. System has 
paid for itself in less than 2 years. 


(Automatic 100 ton refrigeration 
system was engineered and built 
by The Creamery Package Mfg. 
Company, Dept. FP, 1243 W. 
Washington Blvd., Chicago 7, 
Ill... . or for more information 
check FP 3364 on handy form 
opposite last page.) 


(Instrumentation used in the sys- 
tem is a product of Foxboro Co., 
Dept. FP, Foxboro, Mass. . . 

or for more information check 
FP 3365 on handy Reader Service 
slip which is located opposite last 


page.) 
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COSTLY OVERRUNS 


EXACT PRODUCTION 
on ALL LINES and ALL TIMES with 


Durant CONTACTORS and COUNTERS 


Here's the counting system designed specifi- 
cally for can, bottle, and food lines. The 
Model E-S-5-X Contactor, mounted on the 
conveyor line, is the actuator for a central- 
ized panel of 6-Y-1-MF electric counters. 
Production for all points within the plant can 
be determined with a glance at the panel. 
With this counting system, plants achieve 
better supervisory and production control . . 
save hours over checking individual counters. 
Maintenance is at a minimum. The water- 
proof Contactor is unaffected by washdown 
operations while the counter-panel is usu- 
ally installed in a clean, dry location. Pro- 
duction count tampering by unauthorized 
personnel is also eliminated. 


The life of the E-S-5-X Contactor 
and the 6-Y-1-MF electric count- 
ers is greatly increased, as the 
Contactor is gear-reduced to 
count ten cans or bottles for 
each contact . . . assuring ten 
times the life for both Contac- 
tor and Counter. The switch is 
entirely sealed against mois- 
ture, juices, and dirt. 


Installation costs 


quickly paid for 
because of... 


® Lower Maintenance 
® Saving in Reading Time 


@ Closer Production 
Control 
@ Minimum of 
Supervision 
These systems have been operat- 
ing in various plants throughout 
the country for over two years 
without a breakdown or serious 
wear. One manvfacturer has 
counted 104,445,684 cans; the 
accuracy was 100%. The same 
counter and switch are continu- 
ing today, giving accurate pro- 
duction count. 


DURANT MANUFACTURING CO. 


1951 N. Buffum St., Milwaukee 1, Wis. * 151 S. Water St., Providence 3, 8.1, 
- Representatives in Principal Cities 
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When inquiring check FP 3366 opposite last page 
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All known suppliers of indicators, recorders, and 
controllers were contacted to ascertain if their 
products are used in the food industry. From the 
replies, the following Directory has been pre- 
pared. Complete addresses of these suppliers are 
found on page 44. 

This 1955 Buyers Guide is the first edition. It is 


1955 BUYERS GUIDE for Indicators, Recorders, and Controllers 


















therefore to be expected that some omissions 
have occurred, even though we have tried to 
make it as complete as possible. Your calling 
these omissions to our attention will be appre- 
dated. In this way, you will help us make the 
next one more complete. 

In this Directory, after each listing, will be found 
letters |, R, and/or C indicating suppliers of In- 
dicators, Recorders, and/or Controllers, respec- 


tively. 
The Editors 





1 — Indicators; R — Recorders; C — Controllers 


See page 44 for Suppliers’ Addresses 


COLOR 
American Optical Co., Instrument Div. (I, R) 
Bausch & Lomb Optical Co. (I) 
Beckman Instruments, Inc. (I) 
Central Scientific Co. (I) 
Coleman Instruments, Inc. (I) 
Electronic Control Corp. (I, C) 
Fisher Scientific Co, (I) 
General Electric Co. (R) 
Hallikainen Instruments (I, R, C) 
Instrument Development Labs, Inc. (I, C) 
Jerguson Gage & Valve Co, (I) 
Macbeth Carp. (I, R, C) 
Magnuson Engineers (I, R, C) 
a oS Honeywell Regulator Co., Industrial Div. 
Proportioneers, Inc. (C) 
CONCENTRATION OF COMPONENTS 
American Optical Co., Instrument Div. (I) 
Baird Associates (I, R) 
Arnold O. Beckman, Inc, (I, R, C) 
Beckman Instruments, Inc. (I) 
Brookfield Engineering Labs (I, R, C) 
Central Scientific Co. (I) 
Coleman Instruments, Inc. (I) 
Fielden Instrument Div., Robertshaw Fulton Controls 
Co. (I, R, C) 
Fischer & Porter Co. (I, R, C) 
Magnetrol, Inc. (C) 
Ohbmart Corp. (I, R, C) 
Precision Thermometer & Instrument Co. (I, R, C) 
Proportioneers, Inc. (C) 
CONSISTENCY (see fluidity, plasticity, viscosity) 
Bailey Meter Co. (R) 
Bristol.Co, (I, R, C) 


& 


Brookfield Engineering Labs (I, R, C) 

Central Scientific Co. (1) 

Electronic Control + a Cc) 

Fielden Instrument , Robertshaw Fulton Controls 


Co. (I, R, C) 
Fischer & Porter Co, (I, R, C) 
Fisher Scientific Co. — 
Sean (I, R, 
: ep oO ie Henegwatt Regulator Co., Industrial Div. 


Proportioneers, 

Taylor Instrument Companies (, R, C) 
DENSITY (see specific gravity) 

Accuracy Scientific Instrument Co., Inc, = 

Automatic Temperature Control Co. (I, R, C) 

Baird Associates, Inc. (I) 






Manning, Maxwell & Moore, Inc. (I, R, C) 


Minneapolis Honeywell Regulator Co., Industrial Div. 


«I, R, C) 
Moeller Instrument Co. (I, R, C) 
Moore Products Co. (I, R, C) 
Ohmart Corp. (I, R, C) 
Penn Instruments Div., Burgess-Manning Co. (I, R, C) 
Precision Thermometer & Instrument Co, (I, R, C) 
Republic Flow Meters Co. (I) 
Taylor Instrument Companies (I, R, C) 
Uehling Instrument Co. (I) 


DEW POINT 
Accuracy Scientific Instrument Co., Inc. (I) 
Bristol Co. (I, R, C) 
Foxboro Co, (I, R, C) 
General Electric Co. (I, R) 
G. M. Mfg. Co. (1 
Minneapolis Honeywell Regulator Co., Industrial Div. 
(I, R, C) 
Moeller Instrument Co. (I, R, C) 
Precision Thermometer & Instrument.Co. (1) 
Taylor Instrument Companies (I, R, C) 
EXPLOSIBILITY 
Bristol Co. (I, R, C) 
Clark Copper Co. (C) 
Foxboro Co. (I, R, C) 
FLAMMABILITY 
Clark Copper Co, (C) 
Fisher Scientific Co. (I) 
Foxboro Co. (I, R, C) 
FLOW RATE — VOLUME (see weight) 
Automatic Switch Co. (C) 
Barton Instrument Corp. (I, R, C) 
Bowser, Inc. (I) 
Bristol Co, (I, R, C) 
Brooks Rotameter Co. (I, R, C) 
Buffalo Meter Co. (I, R, C) 
Builders-Providence, Inc, (I, R, C) 
Eagle Signal Corp. (C) 
Engineering Sales & Service Co. (c) 
Fisher Scientific Co. (I) 
Foxboro Co. (I, R, C) 
General Regulator ‘Corp. (Cc) 
Gilmore Industries, Inc. (I, R, C) 
G. M. Mfg, Co. (C) 
Hagan Corp. (I, R, C) 
Haledy Electronics Co, (C) 
Henszey Co. (I, R) 
W. A. Kates Co. (C) 
Magnetrol, Inc. (C) 
Manning, Maxwell & Moore, Inc. (I, R, C) 
Mason-Neilan Regulator Co, (I, R, C) 
Meriam Instrument Co, (I) 
ae Honeywell Regulator Co., Industrial Div. 
Moore Products Co. (I, R, C) 
Neptune Meter Co, (I, R, C) 
Omega Machine Co. (C) 
Penn Instruments Div., Burgess-Manning Co, (I, R, C) 












Potter Aeronautical Co. (I, R, C) 

Proportioneers, Inc. (C) 

Research Controls (C) 

Schutte & Koerting Co. (I, R, C) 

Simplex Valve & Meter Co. (I, R, C) 

Taylor Instrument Companies (I, R, C) 

Uehling Instrument Co, (I) 

U. S. Gauge Div., American Machine & Metals (I) 
Waukee Engineering Co. (I) 


FLOW RATE — WT. MASS (see weight) 
Automatic Switch Co. (C) 
Bailey Meter Co, (I, R, C) 
Bristol Co. (I, R, C) 
Brooks Rotameter Co. (I, R, C) 
Control Engineering Corp. (1, R, C) 
Fischer & Porter Co. (I, R, C) 
Hagan Corp, (I, R, C) 
Henzey Co. (I, R) 
King Engineering Corp. (I) 
Meriam Instrument Co. (I) 
Minneapélis Honeywell Regulator Co., Industrial Div. 
(I, R, C) 
Omega Machine Co. (C) 
Penn Instruments Div., Burgess-Manning Co. (I, R, C) 
Potter Aeronautical Co. (I, R, C) 


FLUIDITY (see consistency, plasticity, viscosity) 
Automatic Switch Co. (C) 
Brookfield Engineering Labs (I, R, C) 
Electronic Control Corp. (I, C) 
Fischer & Porter Co. (I, R, C) 
Foxboro Co, (I, R, C) 
Keckley Mfg. Co. (C) 
Minneapolis Honeywell Regulator Co., Industrial Div. 
Gg, &, & 
Schutte & Koerting Co. (I) 
Taylor Instrument Companies (I, R, C) 


HUMIDITY — ABSOLUTE 
Foxboro Co. (I, R, C) 
Fulton Sylphon Div., Robertshaw Fulton Controls Co, 
(C) 
Moeller Instrument Co. (I, R, C) 
Powers Regulator Co. (C) 


HUMIDITY — RELATIVE 

Bristol Co, (I, R, C) 

Cambridge Instrument Co., Inc. D 

Century Instrument Co. (I, R, C) 

Foxboro Co, (I, R, C)- 

G. M. Mfg. Co. (I) 

Gotham Instruments Div., American Machine & Metals 
(R, C) 

Hallikainen Instruments (C) 

Johnson Service Co. (I, R, C) 

Mason-Neilan Regulator Co. (R, C) 

Minneapolis Honeywell Regulator Co., Industrial Div. 
(I, R, C) 

Palmer Thermometers, Inc, (I, R) 

Powers Regulator Co. (R, C) 

Taylor Instrument Companies (I, R, C) 

U. S. Gauge Div., American Machine & Metals (R, C) 

Weksler Thermometer Corp. (I, R) 

Weston Electrical Instrument Corp. (I, R, C) 


HYDROGEN-ION CONCENTRATION (see pH) 
Foxboro Co, (I, R, C) 


LEVEL — LIQUID 
Allow Bellows Engineering Co. (C) 
American Chain & Cable Co., Helicoid Gage Div. (I) 
Automatic Control Co, (C) 
Automatic Switch Co, (C) 
Automatic Temperature Control Co. (I, R, C) 
Bailey Meter Co. (I, R, C) 
Barton Instrument Corp. (I, R, C) 
Bin-Dicator Co. (1) 
Black, Sivalls & Bryson, Inc. (I, C) 
Bowser, Inc. (I) 
Bristol Co. (I, R, C) 
Builders-Providence, Inc, (I, R, C) 
B/W Controller Corp. (I, C) 
Clark Copper Co. (C) 
Electronic Control Corp. (I, C) 
Fielden Instrument Div., Robertshaw Fulton Controls 
Co, (I, R, C) 
Fischer & Porter Co., (I, R, C) 
Foxboro Co. (I, R, C) 
General Controls Co. (I, R, C) 
General Electric Co. (1) 
Gilmore Industries, Inc. (I, R, C) 
Hagan Corp. (I, R, C) 
Haledy Electronics Co. (I, C) 
. Healy-Ruff Co, (I, C) 


/ 
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Jerguson Gage & Valve Co. (I) 

Keckley Mfg. Co. (C) 

King Engineering Corp. (1) 

Leslie Co, (C) 

Liquidepth Indicators, Inc. (I, C) 

Liquidometer Corp. (I, R, C) 

Magnetrol, Inc. (C) 

Manning, Maxwell & Moore, Inc. (I, R, C) 

Mason-Neilan Regulator Co, (I, R, C) 

Meriam Instrument Co. (I) 

Minneapolis Honeywell Regulator Co., Industrial Div. 
(I, R, C) 

Moore Products Co. (I, R, C) 

Ohmart Corp. (I, R, C) 

Penn Instruments Div., Burgess-Manning Co. (I, R, C) 

Proportioneers, Inc, (C) 

Republic Flow Meters Co. (I, R, C) 

Research Control (C) 

Rochester Mfg. Co., Inc. (1) 

Shand & Jurs Co. (I) 

Simplex Valve & Meter Co. (I, R, C) 

Stewart-Warner Co, (I) 

Taylor Instrument Companies (I, R, C) 

Uehling Instrument Co. (I, C) 

Vapor Recovery Systems Co. (I, C) 


LEVEL — SOLID 


Allow Bellows Engineering Co. (C) 

Bin-Dicator Co. (1) 

Clark Copper Co. (C) 

Electronic Control Corp, (I, C) 

Fielden Instrument Div., Robertshaw Fulton Controls 
Co. (I, R, C) 

Ohmart Corp. (I, R, C) 

Taylor Instrument Companies (I, R, C) 


OPACITY 


Bausch & Lomb Optical Co. (I) 
Electronic Control Corp. (I, C) 
Fisher Scientific Co. (I) 


Analytical Measurements (I) 
Bailey Meter Co, (I, R, C) 

n Instruments, Inc, (I) 
Bristol Co. (I, R, C) 
Cambridge Instrument Co., Inc. (I, R) 
Central Scientific Co. (1) 
Coleman Instruments, Inc. (I) 


Fielden Instrument Div., Robertshaw Fulton Controls 


Co. (I, R, C) 

Fisher Scientific Co, (I) 

Foxboro Co. (I, R, C) 

Macbeth Corp. (I, R) 

Minneapolis Honeywell Regulator Co. Industrial Div. 
(I, R, C) 

Research Controls (C) 

Weston Electrical Instrument Corp, (R) 


PLASTICITY (see consistency, fividity, viscosity) 


Bristol Co, (I, R, C) 

Brookfield Engineering Labs (I, R, C) 

Electronic Control Corp. (I, C) 

Foxboro Co. (I, R, C) 

Minneapolis Honeywell Regulator Co., Industrial Div. 
(I, R, C) 

Taylor Instrument Companies (I, R, C) 


PRESSURE (see vacuum) 


Allow Bellows Engineering Co, (C) 

American Chain & Cable Co., Helicoid Gage Div. (I) 

Automatic Control Co. (C) 

Automatic Switch Co. (C) 

Automatic Temperature Control Co. (I, R, C) 

Bailey Meter Co. (I, R, C.) 

Black, Sivalls & Bryson, Inc, (I, C) 

Bristol Co. (I, R, C) 

Builders-Providence, Inc. (I, R, C) 

A, W. Cash Valve Mfg. Co. (C) 

Century Instrument Co. (I, R, C) 

Clark Copper Co. (C) 

Control Engineering Corp. (I, R) 

Electric Auto-Lite Co., Instrument & Gauge Div. (R) 

Electrimatic Div., J. P. Marsh Corp. (I) 

Emmett Machine & Mfg. Co. (C) 

Engineering Sales & Service Co. (C) 

Fielden Instrument Div., Robertshaw Fulton Controls 
Co, (I, R, C) 

Fischer & Porter Co, (I, R, C) 

Fisher Scientific Co. (I) 

Foxboro Co. (I, R, C) 

Fulton Sylphon Div., Robertshaw Fulton Controls (C) 

General Controls Co, (I, R, C) 

General Electric Co. (I, R, C) 

General Regulator Corp. (C) 

Gilmore Industries, Inc. (I, R, C) 


1 — Indicators; R — Recorders; C — Controllers 


See page 44 for Suppliers’ Addresses 
(Continued on next page) 














Cut Costs 


.., increase profits with 





Automatic 


TEMPERATURE 


and Humidity Control 


OOP 


oe @ ee 


Improved Product Quality quickly pays back 


. a big return on the investment in Powers Control 
FLOWRITE | 


One of Powers 
Premium ¢ ] 


By eliminating the wastefulness of human er- 
rors with the dependable accuracy of Powers’ 
automatic control you eliminate losses caused 
by OVER-heating or Under-heating. 


You will get better control if you use the 
right type temperature controller and 
proper size control valve for your re- 
quirements. An experienced Powers en- 
gineer will gladly help you. 


Call Your Nearest Powers 
Office or Write us direct 


THE POWERS REGULATOR CO. 


Skokie, Ill. ¢ Offices in Chief Cities in U.S.A. 
.Canada and Mexico e See your phone book 





VALVES: Available in a variety of body types and inner valves. 


OVER 60 YEARS OF AUTOMATIC TEMPERATURE AND HUMIDITY CONTROL 





When inquiring check FP 3367 opposite last page 


Three Neptune Meters 
Boost Production 2007 


Less than half a minute of a man’s time is required to 
measure three ingredients . . . corn syrup, liquid sugar, 
and water . . . into each batch of Nalley’s table syrup. 
The operator simply pushes buttons on the Neptune Auto- 
Stop meters to set the pounds required by the formula, 
and opens the valves. The Auto-Stops shut off automati- 
cally . . . accurately . . . leaving the operator free to 
devote full attention to other details. 

One man now produces more than three times as much 
as formerly was produced by five men handling bulk 
sugar and barreled corn syrup. 

This Auto-Stop batching meter is 
only one of many models and sizes 
of Neptune meters . . . ranging from 
meters with simple counters to elec- 
tric switch adaptations and remote 
control systems . . . now handling 
more than 150 different industrial 
liquids. Sizes from 25 to 1000 gpm. 
Bronze construction. Telephone or 
write nearest branch for full details. 


Ask for helpful 
Meter Selection 


4 


NEPTUNE ‘METER COMPANY 
19 West 50th Street, New York 20, N. Y. 


Branches in: 

ATLANTA © BOSTON © CHICAGO ® DALLAS © DENVER 
NO. KANSAS CITY, MO. ® LOS ANGELES © LOUISVILLE 
PORTLAND, ORE. © SAN FRANCISCO 


In Canada: NEPTUNE METERS LID., TORONTO 14, ONTARIO 





Buyers Guide 


(Continued from preceding page) 


Gotham Instruments Divy., American Machine & Metals, 


Inc. (I, R, C) 

Hagan Corp, (I, R, C) 

Hallikainen Instruments (C) 

Johnson Service Co. (I, R, C) 

Jordan Corp, (C) 

Keckley Mfg. Co. (C) 

Leslie Co. (C) 

Manning, Maxwell & Moore, Inc. (I, R, C) 

Mason-Neilan Regulator Co. (R, C) 

Minneapolis Honeywell Reg. Co., Ind. Div. (I, R, C) 

Moeller Instrument Co. (I, R, C) 

Moore Products Co. (I, R, C) 

Palmer Thermometers, Inc. (I, R) 

Penn Instruments Div., Burgess-Manning Co. (I, R, C) 

Powers Regulator Co, (I, R, C) 

Precision Thermometer & Instrument Co. (I, C) 

Republic Flow Meters Co. (R) 

Research Controls (C) 

Rochester Mfg Co. Inc. (1) 

Arthur C, Ruge Associates, Inc. (I) 

Ryan Recording Thermometer Co. (R) 

Shand & Jurs Co. (I) 

Stewart-Warner Co. (I) 

Taylor Instrument Companies (I, R, C) 

U. S. Gauge Div., American Machine & Metals, Inc. 
di, R, C) 

Vapor Recovery Systems Co. (I) 

Weksler Thermometer Corp. (I, R, C) 

West Instrument Corp. (I, R, C) 

Weston Electrical Instrument Corp. (I, R, C) 


REFRACTIVE INDEX 


American Optical Co., Instrument Div. (I) 

Baird Associates (I) 

Bausch & Lomb Optical Co. (I, R, C) 

Electronic Control Corp, (1) 

Fisher Scientific Co. (I) 

Goldberg Instruments, Ltd. (1) 

Minneapolis Honeywell Reg. Co., Ind. Div. (I, R, C) 


SPECIFIC GRAVITY (see density) 


Accuracy Scientific Instrument Co., Inc. (1) 
Automatic Tem Control Co. (I, R, C) 
Arnold O. Beckman, Inc. (I, R, C — for gases) 
Black, Sivalls & Bryson, Inc. (C) 

Bristol Co. (I R, C) 

Brooks Rotameter Co. (I) 

Fischer & Porter Co. (I, R, C) 

Fisher Scientific Co. (1) 

Foxboro Co. (I, R, C) 

G. M. Mfg. Co. (1) 

Liquidepth Indicators, Inc. (I) 

Manning, Maxwell & Moore, Inc. (I, R, C) 
Minneapolis Honeywell Reg. Co. Ind. Div. (I, R, 
Moeller Instrument Co, (I, R, C) 

Moore Products Co. (I, R, C) 

Ohmart Corp. (I, R, C) 

Penn Instruments Div Burgess-Manning Co. (I, R, 
Precision Thermometer & Instrument Co. (I, R, 
Schutte & Koerting Co. (I) 

Taylor Instrument Companies (I, R, C) 

Uehling Instrument Co, (I) 


Bailey Meter Co, (I, R, C) 

Bristol Co. (1, R, C) 

Control Engineering Co. (I, C) 

Engineering Sales & Service Co. (C) 

Fielden Inst. Div., Robertshaw Fulton Controls (I, R, 
Foxboro Co, (I, R, C) 

General Electric Co. (I, R, C) 

Gilmore Industries, Inc, (I, R, C) 

Manning, Maxwell & Moore, Inc. (I, R, C) 
Minneapolis Honeywell Reg. Co. Ind. Div. (I, R, 
Potter Aeronautical Co. (I, R, C) 

Stewart-Warner Co. (I) 

Taylor Instrument Companies (I, R, C) 

Weston Electrical Instrument Corp. (I) 


Accuracy Scientific Instrument Co., Inc. (I) 
Allegany Instrument Co. (I, R, C) 
Allow Bellows Engineering Co. (C) 


Wheelco Inst. Div. (1, R, C) 


Builders-Providence, Inc. (I, R) 

Burling Instrument Co. (C) 

Century Instrument Co, (I, R, C) 

Clark Copper Co, (C) 

Control Engineering Corp, (I, R) 

Electric Auto-Lite Co., Instrument & Gauge Diy. (I, R) 

Electrimatic Div., J. P, Marsh Corp. (1) 

Emmett Machine & Mfg. Co. (C) 

Farris-Stacon Corp. (C) 

Fielden Instrument Div., Robertshaw Fulton Controls 
Co, (I, R, C) 








alphabetical 


index 


. .. for alphabetical index 
of all processes, 
materials, services, 

and equipment 
discussed in this issue’s 
editorial columns 

and advertisements, 
turn to page 105. 
“Quick-locator” starting 
on that page 

was a feature in 

FOOD PROCESSING 
years ago. 

It means extra work 

for the Editors, 

but it helps you, 

the reader, 

in finding 

what you want 


...in a hurry! 
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1 — indicators; R — Recorders; C — Controllers 
See page 44 for Suppliers Addresses 
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Fischer & Porter Co. (I, R, C) 
Foxboro Co. (I, R, C) : 
Fulton Sylphon Div., Robertshaw Fulton Cont., Co. (C) 
General Controls Co. (I, R, C) 

General Electric Co. (I, R, C) 

General Regulator Corp. (C) 

Gilmore Industries, Inc, (I, R, C) 

Gotham Inst. Div., American Mach. & Mtls., (I, R, C) 
Hagan Corp. (I, R, Cc) 

Healy-Ruff Co. (C) 

Johnson Service Co. (I, R, C) 

Jordan Corp. (C) 

Keckley Mfg. Co, (C) 

King Engineering Corp. (I) 

Lammert & Mann Co. (I, R, C) 

Leslie Co. (C) 

Manning, Maxwell & Moore, Inc. (I, R, C) 
Mason-Neilan Regulator Co. (R, C) 

Meriam Instrument Co. (1) 

Minneapolis Honeywell Reg. Co., Ind. Div. (I, R, C) 
Moeller Instrument Co. (I, R, C) 

Moore Products Co. (I, R, C) 

Norden-Ketay Corp. (I) 

Penn Instruments Div., Burgess-Manning Co. (I, R, C) 
Powers Regulator Co. (R, C) 

Precision Thermometer & Instrument Co. (I) 

Republic Flow Meters Co, (I, R) 

Research Controls (C) 

Rochester Mfg. Co., Inc. (I) 

Stewart-Warner Co. (I) 

Taylor Instrument Companies (I, R, C) 

Uehling Instrument Co. (I) 

U. S. Gauge Div., American Mach. & Mtls., (I, R, C,) 
Vapor Recovery Systems Co. (I, C) 

Weksler Thermometer Corp. (I, R, C) 

Weston Electrical Instrument Corp. (I, R, C) 


THICKNESS 
Automatic Temperature Control Co. (I, R, C) 
Bristol Co, (I, R, C) 
Electronic Control Corp. (I) 
Fielden Inst. Div., Robertshaw-Fulton Cont. Co. (C) 
Foxboro Co, (I, R, C) 
General Electric Co, (I, R, C) 
Minneapolis Honeywell Reg. Co., Ind. Div. (I, R, C) 
Ohmart Corp. (I, R, C) 
Taylor Instrument Companies (I, R, C) 
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, Allegany Instrument Co. (I, R, C) 
: Automatic Temperature Control Co. (C) 
’ Barber-Colman Co., Wheelco Instrument Div. (R, C) 
‘ Black, Sivalls & Bryson, Inc, (C) 
‘ Bristol Co. (I, R, C) 

' Control Engineering Co. (C) 
: Eagle Signal Corp. (C) 

’ Electronic Control Corp, (I, C) 
’ Emmett Machine & Mfg. Co. (C) 

‘ Engineering Sales & Service Co. (C) 

‘ Foxboro Co. (I, R, C) 

; General Controls Co. (C) 

; General Electric Co. (I) 

’ Minneapolis Honeywell Reg. Co., Ind. Div. (I, R, C) 
’ Simplex Time Recorder Co, (R) 

‘ Taylor Instrument Companies (I, R, C) 

, Tork Clock Co., Inc. (C) 

: Weston Electrical Instrument Corp. (C) 

‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
' 
’ 
‘ 
‘ 
i 
‘ 
‘ 
’ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
’ 
, 
‘ 
‘ 
, 
’ 
‘ 
‘ 
’ 
1 


TURBIDITY 
Bailey Meter Co. (R) 
Coleman Instruments, Inc. (I) 
Fisher Scientific Co. (1) 
General Electric Co. (I, R, C) 
Hallikainen Instruments (I, R, C) 
Jerguson Gage & Valve Co. (I) 
Magnuson Engineers (I, R, C) 
Minneapolis Honeywell Reg. Co., Ind. Div. (I, R, C) 


VACUUM (see pressure) 
Allow Bellows Engineering Co. (C) 
Atteiene Chain & Cable Co., Helicoid Gage Div. 
») 

Automatic Switch Co. (C) 

Automatic Temperature Control Co. (I, R, C) 

Bailey Meter Co, (I, R, C) 

Black, Sivalls & Bryson, Inc. (I, C) 

Bristol Co, (I, R, C) 

Builders-Providence, Inc. (1, R) 

A. W. Cash Valve Mfg. Corp. (C) 

Central Scientific Co. (1) 

Clark Copper Co. (C) 

Electric Auto-Lite Co., Instrument & Gauge Div, (R) 
atic Div., J. P. Marsh Corp. (1) 
ic Control Corp. (I, C) 
ing Sales & Service Co. (C) 

Fischer & Porter Co. (1, R, C) 

Foxboro Co. (I, R, C) 

Fulton Syiphon Div., Robertshaw-Fulton Cont. Co. (C) 

General Controls Co. (I, R, C) 


(Continued on next page) 
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Just 
Published! 


Just published... the new catalog M2A 
which fully illustrates and describes the 
comprehensive line of WESTON me- 
chanical instruments, noted for their 
long-time accuracy and dependability. 
Send for your copy today; or ask your 
local Weston representative for help on 
any measurement or control problem in- 
volving temperature, vacuum, pressure. 
Weston Electrical Instrument Corpora- 
tion, 614 Frelinghuysen Ave., Newark 5, 
N. J., 4 subsidiary of Daystrom Inc., 200 
Elmora Ave., Elizabeth, N. J. 


WESTON Gtiunaa 


When inquiring check FP 3369 opposite last page 






















aor on 


food processing and storage rooms, and ft 
on various kinds of equipment where ¢ 
perature indication is desirable. 











Model F-1 thermometer (illustrated) is available 
maximum visibility dial; choice of temperature ran 
from minus 60°F. to plus 750°F; flexible tubing fo 
mote reading or rigid stem for direct moun 
dial. Adjustable electrical alarm contacts 
higher. Priced from $22. 
















Send for new catalog describing Auto- 
Lite Temperature Recorders and Indi- 
cators for food processing applications. 





TRIC AUTO-LITE COMPANY 


Buyers Guide 


(Continued from preceding page) 


General Electric Co. (I) 

Gotham Instruments Divy., American Machine & Metals, 
Inc, (I, R, C) 

Johnson Service Co. (I, R, C) 

Jordan Co, (C) 

King Engineering Corp. (I) 

Lammert & Mann Co. (I, R, C) 

Leslie Co. (C) 

Manning, Maxwell & Moore, Inc. (I, R, C) 

Marshalltown Mfg. Co. (1) 

Mason-Neilan Regulator Co. (R, C) 

Meriam Instrument Co. (1) 

Minneapolis Honeywell Reg. Co. Ind. Div. (I, R, C) 

Moeller Instrument Co, (I, R, C) 

Moore Products Co. (I, R, C) 

Norden-Ketay Corp, (ID 

Penn Instruments Div., Burgess-Manning Co. (I, R, C) 

Precision Thermometer & Instrument Co. (I) 

Republic Flow Meters Co. (I, R) 

Rochester Mfg. Co., Inc. (I) 

Stewart-Warner Co. (I) 

F, J. Stokes Machine Co, (I, R) 

Taylor Instrument Companies (I, R, C) 

Uehling Instrument Co. (I) 

U. S. Gauge Div., American Mach. & Meis., (I, R, C) 

Weksler Thermometer Corp. (I, R, C) 

Weston Electrical Instrument Corp. (I, R, C) 


VISCOSITY (see consistency, fividity, plasticity) 


Automatic Switch Co. (C) 

Bristol Co. (I, R, C) 

Brookfield Engineering Labs (I, R, C) 
Electronic Control Corp. (I, C) 
Fischer & Porter Co. (I, R, C) 

Fisher Scientific Co, (I) 

Foxboro Co, (I, R, C) 

General Electric Co. (I) 

Hallikainen Instruments (I, R, C) 
Minneapolis Honeywell Reg. Co., Ind. Div. (I, R, C) 
Norcross Corp. (R, C) 

Proportioneers, Inc, (C) 

Schutte & Koerting Co. (I) 

Taylor Instrument Companies (I, R, C) 


WEIGHT (see flow rate) 


(Does not Include packaging 
Automatic Temperature Con’ 
Bristol Co. (I, R, C) 

Buffalo Scale Co. (I, R, C) 
Builders-Providence, Inc. (I, R, C) 
Central Scientific Co. (I) 

A, H, Emery Corp. (I, R, C) 
Fielden Inst. Div. Robertshaw Fulton Controls (1,R,C) 
Foxboro Co. (I, R, C) 

Gilmore Industries, Inc. (1, R, C) 

Howe Scale Co. (I, R) 

King Engineering Corp. (1) 

Meriam Instrument Co. (I) 

Minneapolis Honeywell Reg. Co., Ind. Div. (I, R, C) 

Omega Machine Co. (R, C) 

Taylor Instrument Companies (I, R, C) 


) 
. d, R, C) 


i — Indicators; R — Recorders; C — Controllers 


ADDRESSES 


Complete addresses of suppliers listed in Buyers Guide 


Accuracy Scientific Instrument Company, Inc 
2903 N. 12th Street, Philadelphia 33, Pa. 
Allegany Instrument Company, Inc. 
1000 Oidtown Rd., Cumberland, Maryland 
Allow Bellows E Compan 
18125 Roseland ‘eveland te, Ohio 
American Chain & Cable Co., Helicold Gage Div. 
929 Connecticut Avenue, Bridgeport 2, Conn. 
American Optical C y, Instrument Division 
Box A, Buffalo 15, New York 


Analytical Measurements 

585 Main Street, Chatham, New Jersey 
Automatic Control Company 

1005 University Avenue, St. Paul 4, Minnesota 
Automatic Switch Company 

391 Lakeside Avenue, Orange, New Jersey 
Automatic Temperature Control Company 

5212 Pulaski Avenue, Philadelphia 44, Pa. 
Bailey Meter Company 
1030 Ivanhoe Road, Cleveland 10, Ohio 


Baird Associates 
33 University Road, Cambridge 38, Massachusetts 
Barber-Colman Company, Wheelco Instruments Div. 
1300 Rock Street, Rockford, Illinois 
Barton Instrument Corporation 
1429 S, Eastern Avenue, Los Angeles 22, Calif. 
Beusch & Lamb Optical Ce., Scientific instr. Div. 
615 St. Paul Street, Rochester 2, New York 
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You get ra od ral 


GREATER 
PUMP EFFICIENCY V-JUi alg SL dete | 
wth ——) 


them! Royal Crown Pump 
Valves are ball-guided, 












they oscillate and turn okie Aa I a #5 
with the fluid stream. ~~ SIMPLE COMSTRUCTION 
There is a minimum of ~ No springs or complicated parts to get out of order 
resistance to the fluid as |} ...means long, trouble-free service. 


they swing freely with | 
each stroke of the pump — ; 
seating perfectly, each time 
in a new position. Adapt- — > 
CAGE SEAT 

































able to all reciprocating 
pumps without mechanical ~m 
change. Write for free “~ 


literature. 
inimum and imum 
SO Setoned for, gictname welche on, qentnem beoveans 6 , 


OUTSTANDING FEATURES = © oe eprings so * force wheres seat. 
OF THE ROYAL CROWN VALVE = pa Aaysnn rah pp oe 


© Ball valve and ball stem are machined with a common conte, 
valve and seat are ground separately and then lapped together 








The free vertical action assures 


Round valve surface is stream- Ball-guided valve rotates and 


lined... no obstructions to swings with each stroke of instant opening and closing, 
restrict the flow of liquid. the pump. Each turn, The ball stem is a frictionless 
swing — a perfect seat. guide. 


~~ 
ea 


Ze Maoren W 
ef) WAD/EN ORK 
ae CONSTRUCTION EQUIPMENT DIVISION 
Baldwin-Lima-Hamilton Corparation 
14120 EAST ROSECRANS AVENUE «+ P.O0.BOX 38 © LA MIRADA, CALIF., U.S.A. 


@ Adaptable to all reciprocating 
pumps available in all suitable 





metals for press or screw fit, 


When inquiring check FP 3371 opposite last page | 
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“New 
Solution”? 


It’s an article in FOOD PROCESSING 
describing a new way of solving a tough plant 
operating problem. In each issue you wi 
find specific “case histories” showing how 
these processing problems were solved. Each 
article states the operating problem . . . ex- 
plains the process used and gives details of 
how problem was solved . . . shows results 
secured. 

Take a look at “New Solutions” articles in 
this issue — they might suggest a “solution” 
for some of your tough processing problems. 
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Buyers Guide 


©. Beckman, Inc. 
1020 Mission Street, South Pasadena, Calif. 
Instruments, Beckman Division 
2500 Fullerton Road, Fullerton, Calif. 
ctator Compan aony 
13946 Kercheval, Detroit 15, Michigan 
Black, Sivalls & Bryson, Inc. 
7500 E. 12th Street, Kansas City, Missouri 


ser, Inc. 
F302 E, Creighton Avenue, Fort Wayne 2, Indiana 


Bristol Company 

Waterbury 20, Connecticut 
Brookfield Engineering Laboratories 

2 Porter Street, ‘Gee Massachusetts 
Brooks Rotameter Compan 

P, O. Box 432, lenslale, Pennsylvania 
Buffalo Meter Company 

2917 Main Street, Buffalo 14, New York 
Buffalo Scale Company 

4% Letchworth Saree, Buffalo 13, New York 
Builders-Providence, Inc. 

345 Harris Avenue, Providence, Rhode Island 

Instrument Compan ag & 
16 River Road, Chatham, New Jersey 


B/W Controller Corporation 
V0 E, Maple Road, Birmingham, Michigan 


Rabttge lnnment Company, - 
3081 nd Central Termin « 49, oe. ¥. 


A. W. Cash Valve Mfg. tin: 
6614 E. Wabash, Decatur, Illinois 
Central Scientific Company 
1700 Irving Park Road, Chicago, Illinois 
Instrument Company 
565 E. Milwaukee, Detroit 2, Michigan 
Clark Copper Company 
Palmyra, New mee 
Coleman Instrument, | 
318 Madison =e Baywood, Illinois 
Control Engineering pany 
8900 ~— Deno 4 4, Michigan 
Control Eng ‘orporation 
560 noe ceo Seg Norwood, Massachusetts 
Signal Corporation “ 
202 20th Sereen, Moline, Illinois 
Electric Auto-Lite Company, Instrument & Gauge Div. 
Toledo 1, Ohio 
Electrimatic Div., J. P. Marsh ion 
3501 Howard Street, Skokie, Illinois 
Electronic Control Corporation 
1573 E. Forest Avenue, Detroit 7, Michigan 
A. H, Emery Company 
Pine Street, New Canaan, Connecticut 
Emmett Machine & Manufacturing Company 
2249 Fourteenth Street, S. W., Akron 14, Ohio 
ing Sales & Service Compan 
5493 Ree Avenue, Pittsburgh, Wnawtenis 
Farris-Stacon Corporation 
345 Commercial Avenue, Palisades Park, N. J. 
Fielden Instrument Div., Robertsaw Fulton Cont. Co. 
2900 N. 4th Street, a 33, Pennsylvania 
Fischer & Porter Compan 
775 Warminster Road, ‘Hatboro, Pennsylvania 


Fisher Scientific Com; 
711 Forbes Street, iceburgh 19, Pennsylvania 


Foxboro Company 
Foxboro, Dassachusetts 


Fulton Syiphon Div., Robertshaw Fulton Controls Co. 
Knoxville 4, Tennessee 


General Controls Compan 
801 Allen Avenue, Clendale 1, California 


General Electric Company 

1 River Road, Schenectady 5, New York 
General Regulator Corporation 

117 Liberty Street, = York, New York 
Gilmore Industries, 

5713 Euclid Avene Cleveland 3, Ohio 
G. M. Manufacturi 
50 W. 3rd Street, = 7 tod, New York 


Getham Instruments Div., American Mach. & Metals 
233 Broadway, New York 7, New York 


Corporation 
7, Building, Pittsburgh 30, Pennsylvania ‘ 
Oy, Coren nee, 

57 William Street, New York 5, New York 


Hallikainen Instruments 
1341 Seventh Street, Berkeley, California 
Healy-Ruft Company, Water Level Controls Div. 
2255 University Avenue, St. Paul 4, Minnesota 
Henszey Compan 


Watertown, oe 


Howe Scale Compan 
Rutland, Vermont ’ 


Instrument Development Labs., 
163 Highland Ave., ally "Heights 94, Mass. 


dJerguson Gage & Valve Com 
87 Fellsway, Somerville 45, : chusetts 


Johnson Service Company 
507 E. Michigan Aoleaa. Milwaukee 2, Wisconsin 


(Continued on page 49) 
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wHen ACCURACY means 





DOLLARS-AND-CENTS SAVINGS 


Bausch & Lomb 


PRECISION 


Refractometer 


line serving industry 


DEPENDABLE QUALITY CONTROL « Index accura- 


cy to .00003 ... assures identification of samples 
whose indexes are very close together. Tests 
transparent or opaque samples, liquid or solid, 
by transmitted or reflected light. Three readily 
interchangeable prism assemblies cover range of 
1.20 to 1.70. Wear-compensated parts assure 
year-after-year accuracy. Special test prism avail- 
able for instrument check, certified by U.S. Bu- 
reau of Standards. 


FAST, EASY READINGS + Built-on sodium vapor 


illuminator provides bright, sharp dividing line. 
Mercury light source also available for high ac- 
curacy dispersion readings. Long-focus telescope 
system makes it easy to match dividing line with 
crosshairs. Illuminated vernier and magnifying 
eyepiece provide quick reading of widely gradu- 
ated scale. Inclination joint adjusts instrument 
to individual reading comfort. — 


.--another highest-accuracy control 
instrument from the most complete 


NOW! PRECISE TEMPERATURE 
CONTROL INCREASES TEST 
ACCURACY + Bal Total Im- 


mersion Thermometer, ASTM- 
approved, reads accurately to 
+.1°. Mounts in circulating 
system of B&L Precision Refractometer, pro- 
tected from drafts and breakage. Magnifying eye-_ 
piece, built-in illuminator. (Optional) 


WRITE TODAY FOR DATA AND DEMONSTRATION 


Informative Catalog D-202, and _ obligation- 
free demonstration, yours on request. Write to 
Bausch & Lomb Optical Co., 60645 St. Paul St., 
Rochester 2, New York. 





BAUSCH 6 LOMB 


v 





America’s only complete optical source... from glass to finished product. 


When inquiring check FP 3374 opposite last page 








New portable 


laboratory offers 


fast, accurate 
water bacteria 


count 


The new SABRO portable labora- 
tory for bacteria analysis of water 
gives a safe, permanent, visible 
count of bacteria—in the labora- 
tory or in the field. Analysis time 
is reduced by 33% over presently 
used techniques, and results are 
accurate. Using the membrane 
filter technique, this simple, time- 
saving method can be taught 
quickly to personnel unexperi- 
enced in laboratory technology. 
The SABRO laboratory con- 
tains all equipment needed for 
water examination. Its shelves are 


incubators, and are magnetized 
to hold disposable incubation cans 
during transport. Operating on 
standard 110 volt AC power, or 
fitted to meet special power re- 
quirements, it is readily adaptable 
to emergency use or it can be used 
in spot checking potable water 
supplies. 

Write today for catalog B-101 
describing the SABRO portable 
laboratory for bacteriological 
analysis of water. 


SALEM-BROSIUS, INC. 


process Dept. H-1 


e CARNEGIE, PA. 


When inquiring check FP 3375 opposite last page 


ta Data 


HORIZONTAL PLATE 
lik Sanitary For Food Products 


Made in all stainless steel—valves and piping—with all surfaces Menem clean- 


able to conform with sanitary requirements in the food field. 


Are the plates in the filter you are now using 
as accessible for complete cleaning inside and 
out as the Sparkler horizontal plate shown here? 


With most other types of filter plates the inner 
surfaces are inaccessible and cannot be cleaned; 
contaminating particles are locked in and the 
first run of a new. batch frequently must be 
discarded or rerun through the filter. 


With Sparkler sanitary plates, a pure product 
is obtained right from the start and continues 
pure with fine sharp filtration up to the end of 
the filtering cycle. 

The patented Sparkler scavenger plate acts 
as an auxiliary filter with independent control 
valve filtering each batch down to almost the 
“last drop,” leaving practically no unfiltered 
holdover in the bottom of the tank. 


Available in capacities up to 10,000 G.P.H. 
Write Mr. Eric Anderson for personal service 


SPARKLER MANUFACTURING CO., Mundelein, til. 


Sparkler International Lid. Plants at 
Gelt, Ontario, Canada and Amsterdam, Holland . 


Service sepresentatives in principal cities 


All stainless steel horizontal piate fil- 
ter with stainless steel piping, valves, 
and slurry tank. 


Sparkler plates can be completely 
disassembled for sanitary cleaning. 


When inquiring check FP 3376 opposite last page 


| quality control 


and the laboratory 


 & 


Baskets containing beverage samples in glass 

jars are placed in insulated box, and leads 

from electrodes connected to multi-point panel. 

Electrical potential produced is read on gal- 
vanometer at top 


H. T. Johnson, research chemist at Continental 
Can, is shown reading from galvanometer 


Continental Can's carbonated beverage research 


cided by ‘corrosivity tester,’ which 


estimates shelf life of 
canned soft drinks 


Variations in beverage formulations make 
it difficult to predict the shelf-life of car- 
bonated beverages when packed in metal 
containers, without a thorough analysis of 
all factors involved. However, the “‘cor- 
rosivity tester,” a new tool recently de- 
veloped by Continental Can Company's 
Metal “Division Laboratories in Chicago, 
permits Continental (a) to evaluate the 
corrosivity of soft drinks and their com- 


ponents; (b) to estimate the shelf-life of 
specific canned carbonated beverages, and 
(c) to design suitable metal containers for 
soft drinks which will protect the quality 
of the canned beverage product. 


This unit provides a measure of the cor- 
rosivity of individual carbonated beverages. 
Using this tester, the factors contributing to 
the corrosivity of this class of beverage have 
been studied and, in many cases, their effect 


‘FOOD PROCESSING 
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reduced to a minimum in order to extend the shelf- 
life of the product. 


The corrosion encountered in canned beverages is 
the galvanic type, in which two dissimilar metals (in 
this instance tin and iron) immersed in an electrolyte 
(the beverage) comprise a closed circuit, thus setting 
up an electrical potential within the can. Thus it is 
ible to establish a galvanic test system with tin 
and iron electrodes which, when immersed in a 
carbonated beverage under controlled conditions, will 
cause different amounts of current to flow between 
the tin and iron. The corrosivity tester measures the 
current produced by this type of system — which is 
actually a measure of the beverage corrosivity, since 
dectrodes remain same and beverage is changed. 


20 30 50 60 
TIME TO FIRST PERFORATION - WEEKS 


Perforation data from controlled test packs plotted 
against curve based on calculated perforation times 


The tester itself consists of an insulated box, a 
multi-point connection panel, and a galvanometer. 
Samples are first placed in glass jars containing tin 
and iron electrodes. The jars are then placed in the 
insulated box (generally maintained at 76°F), and 
the leads from the electrodes are connected to the 
multi-point connection panel. The electrical cur- 
rent flowing across the electrodes of each sample 
is measured by and read on the galvanometer, 
which is modified to measure both positive and 
negative currents. 


The data so collected can be correlated with shelf- 
life of the product, although the results provide 
only an indication of the shelf-life rather than 
positive values. 


Using the corrosivity tester, various factors which 
contribute to beverage corrosivity have been dis- 


covered and investigated. In many cases, the effects 


of these factors have been minimized by modifica- 
tions in formula or canning technique, thus extend- 
ing the shelf-life of the canned product. For ex- 
ample, the food color amaranth was found to 
contribute to high corrosivity. Tolerance levels for 
this ingredient have been worked out in order to 
attain maximum shelf-life for the carbonated 
beverage. 

Another important factor is air content of the 


(Continued on next page) 
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BREAD AND 
BUTTER SLICES 


HAMBURGER 
SLICES 


SMALL DICES 
FOR RELISH 


Cutting pickles can be a simple, efficient 
and profitable operation when you 
use equipment designed for the job. 
Urschel specialized, high speed, depend- 
able machines have made it possible for 
Pickle Packers everywhere to make more 
profit by getting uniform, quality pickle 
cuts in all the popular sizes and shapes. 
They fit perfectly into existing produc- 
tion lines and are flexibly designed to 
handle small or large capacity output 
with equal ease. 


This new complete informa- 
tion brochure, “Profitable 
Pickle Cutting” is now 
available. You'll find it 
invaluable as a handy ref- 
erence guide. Send for 
your copy today, without 
charge, without obligation. 


at the “PICKLE 








When inquiring check FP 3377 opposite last page 


see all the LATEST Pickle Cutting Equipment at Urschel Booths 3-4 


HAMBURGER 
SLICES 


HALVES AND 
QUARTERS 


SWEET MIX 


LARGE « 
DICES 





FAIR”, HOTEL SHERATON, Chicago, October 19-21, 
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This Simplicity 
quality of both lar PS 
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‘When inquiring check FP 3378 opposite last page 





quality control 


(Continued from preceding page) 


canned beverage. Continental data 
verify the general belief that 
elimination of air in the head- 
space is essential to obtain satis- 
factory shelf-life, since air con- 
tent can be correlated with abil- 
ity of the beverage to pick up 
iron, as shown by the corrosivity 
tester. 


(From a paper given at 1955 an- 
nual meeting of Institute of Food 
Technologists, Columbus, Ohio.) 


Medford's 


(Continued from page 31) 


Results: System provides ex- 
cellent control of humidity in 
coolers. Carcasses are now dry to 
touch and appearance without 
appreciable shrink. Wall sweat- 
ing and objectionable odors have 
been eliminated. Walls require 
painting much less frequently 
than they did before. Steam ele- 
ment installation is completely 
satisfactory and crossovers cause 
no water hammer, thumping, or 
surging. 


(Humidity controller was sup- 


plied by Industrial Division, 
Minneapolis-Honeywell Regu- 
lator Corp., Dept. FP, 4421 


Wayne St., Philadelphia 44, Pa. 
. . . of for more information 
check FP 3379 on handy form 
opposite last page.) 

(Impulse steam traps were sup- 
plied by Yarnall-Waring Co., 
Dept. FP, 102 Mermaid Lane, 
Philadelphia 18, Pa. . . . or for 
more information check FP 3380 
on handy form opposite last page. ) 


Antifoam emulsion properties 
described in brochure 


Present applications, together 
with suggested concentrations, 
dispersing media, and methods 
of use are discussed in four-page 
brochure on antifoam emulsion. 
Other silicone products are also 
described. 

Brochure “Silicone Defoamers”’ 
is available from Dow Corning 
Corp., Dept. FP, Midland, Mich. 
Specify FP 3381 opp. last page. 











a ee CU lee 
CONTROLS TEMPERATURE 
and HUMIDITY for TESTING 
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Specified by leaders in the elechi, 
electronic, radio, auto, , 
food, paint, medical, pharmaceutics 
and research industries. RANG 
STD, LSC-16. Room to 180°—S». 
cial LSC-16—0° to 300°F. Relatiy 
humidity up to 96%. Cooling equip. 
ment and time pattern controls » 
meet J.A.N. specifications are avail. 
able. Various size ports to take tes. 
ing leads can be supplied. Specify 
size and location. 





SPECIFICATIONS 


Entire inner cabinet, ducts, air condi. 
tioner blower wheels, nichrome heet. 
ing unit, steam generator, water 
feeder, door Sere a are of 
heavy gauge stainless steel. Heavy 
molded rubber gasket seals doors, 
Model illustrated has outer cabinet 
of stainless with inspection window 
and wiper at additional cost. 


WRITE FOR BULLETIN {170 
ANETSBERGER 


BROTHERS, INC. 


167 North Anets Dr. 
Northbrook, Ill. 





When inquiring check FP 3382 opposite last page 





PRODUCTION CONTROL 
SERVICES 


Vitamin D rat assay — results in 8 days 
U.S.P. or A.O.A.C. vitamin A assays 

Other vitamin assays 

Antibiotic and amino acid assays 

Sodium Determinations 

Proximate analyses and mineral determinations 
Pharmacology including warm-blooded 

toxicity studies 

Specific immune sera 

Enzyme investigations 

Insecticide Testing and Screening 

Other biological, chemical, and microbiological 
services 


RESEARCH 
FOUNDATION 













PROJECT RESEARCH AND CONSULTATION 


© WISCONSIN ALUMNI RESEARCH FOUNDATION 


P.O. BOX 2059-W 


MADISON 1, WISCONSIN 





When inquiring check FP 3383 opposite last page 
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* 
Buyers Guide 
(Continued from. page 45) 
Jordan Corporation y . 
6013 Wiehe Road, Cincinnati 30, Ohio 
W. A, Kates Compan 


y 

430 Waukegan Road, Deerfield, Illinois 
Keckley Manufacturing Company 

400 W. Madison Avenue, Chicago 6, Illinois 
King Engineering Corporation 

415 Detroit Street, Ann Arbor, Michigan 
Lammert & Mann Company 

260 N. Woods Street, Chicago 12, Illinois 
Leslie Company 

Grant Ave. & Val Brook Ave., Lyndhurst, N. J. 
Liquidepth Indicators, Inc. 

4B-22 10th Street, Long Island City 1, New York 
Late Skill Corporation 

6-16 Skillman Ave., Long Island City 1, N. Y. 

anes Corporation 

P, O. yr ay Newburgh, New York 
Magnetrol, 

2110 S. Marshall Blyd., Chicago 23, Illinois 
Magnuson Engineers 

509 Emery Street, San Jose 10, California 
Manning, Maxwell & Moore, Inc. 

250 E. Main Street, Stratford, Connecticut 
Marshalltown Manufacturing Company 

Marshalltown, Iowa 
Mason-Neilan Regulator Company 

1190 Adams Street, Boston 24, Massachusetts 
Meriam Instrument Company 

10920 Madison Avenue, Cleveland 2, Ohio 


Minneapolis Honeywell Regulator Co., Indus. Div. 


Wayne & Roberts Ave., Philadelphia 44, Pa. 
Moeller Instrument Company 

132nd St. & 89th Ave., Richmond Hill, N. Y. 
Moore Products Company 

901 E. Lycoming Street, Philadelphia 24, Pa. 
Neptune Meter Company 

50 W, 50th Street, New York 20, New York 
Norcross Corporation 

247 Newtonville Avenue, Newton 58, Mass. 
Norden-Ketay Corporation 

Wampus Lane, Milford, Connecticut 
Ohmart Corporation 

2347 Ferguson Road, Cincinnati 38, Ohio 
Omega Machine Company 

345 Harris Avenue, _ Rhode Island 
Palmer Thermometers, Inc. 

2501 Norwood Avenue, Cincinnati 12, Ohio 
Penn Instruments Div., Burgess-Manning Company 

4110 Harverford Avenue, Philadelphia 4, Pa. 
Potter Aeronautical Company 

Route 22, Union, New Jersey 
Powers Regulator Company 

3400 Oakton Street, Skokie, Illinois 
Precision Thermometer & Instrument Company 
1434 Brandywine Street, Philadelphia 30, Pa. 
Proportioneers, Inc. 

345 Harris Avenue, Providence 1, Rhode Island 
Republic Flow Meters Compan 

2240 Diversey Parkway, r, 47, Illinois 
Research Controls 

Box 5035, Tulsa, Oklahoma 
Rochester Manufacturing Company, |! 

100 Rockwood Street, Rochester 10, ites York 
Arthur C. Ruge Associates, Inc. 

733 Concord Avenue, Cambridge, Massachusetts 
Ryan Recording Thermometer Company 

851 Popular Place, Seattle 44, Washington 
Schutte & Koerting Company 

Cornwell Heights, Bucks County, Pennsylvania 
Shand & Jurs Compa 

917 Carlton Street, ES Dachcler 10, California 
Simplex Time Recorder Company 

Sanborn Street, P. O. Box 280, Gardner, Mass. 
Simplex Valve & Meter Company, 

7 E. Orange Street, Lancaster, Pennsylvania 
Stewart-Warner Corporation 

1826 Diversey Parkway, Chicago 14, Illinois 
F. J. Stokes Machine omens Y 

5820 Tabor Road, Philadelphia, Pennsylvania 
Taylor Instrument Companies 

95 Ames Street, Rochester 1, New York 
Tork Clock Company, Inc. 

1 Grove Street, Mt. Vernon, New York 
Uehling Instrument Company 

470 Getty Avenue, Paterson 3, New Jersey 
U. S. Gauge Div., American Machine & Metals 

Sellersville, Pennsylvania 
Vapor Recovery Systems Company 

2820 N. Alameda Street, Compe, California 
Waukee En: i Eineoring Company 

759 N ilwaukee Avenue, "seuwoukes 2, Wis. 
Weksler ‘Thermometer Corporation 

195 E. Merrick Rd., Freeport, Long Island, N. Y. 
West Instrument Corporation 

523 N. Noble Street, Chicago, Illinois 


Weston Electrical Instrument Corporation 
614 Frelinghuysen Avenue, Newark 5, New Jersey 
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drinks that “hit the spot” 
are 


flavor- 






protected 
with 


These gleaming stainless steel 

tanks, made by the Metal-Glass 
Products Company, Belding, Michigan, 
protect the delicate flavors of cola drinks. 
And they help keep them fresh and pure. 


They'll keep right on doing it for years, too. 
For stainless is a tough, bright metal that 
resists wear and corrosion — even from strong 
cleaning agents. And since it’s stainless all 
the way through, there’s no surface plating to 
chip or wear away. But most important of all is 
the fact that stainless is 
inert ...it never adds 
unwanted flavor to 
beverages — even dairy 
products. And, of course, 
stainless is a snap to 

keep spotlessly clean. 


That’s why it’s standard 
equipment for tanks, 
pasteurizers, bottlers, 
piping, fittings—every- 
where that food and 
metal come in contact. 
It’s the most practical 
choice you can make. So 
next time you’re buying 
equipment make sure 
it’s of Crucible stainless 
steel. Crucible Steel 
Company of America, _ é 
Henry W. Oliver Build- 
ing, Pittsburgh 30, Pa. 


first name in special purpose steels 


Crucible Steel Company of America 
When inquiring check FP 3384 Opposite last page 
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new solutions 


of processing problems 


Home Packing Co. makes hams more desirable 
by removing shank and aitch bone, 
“Cryovacing” them to protect color and flavor 


easier-to-carve half hams 
increase sales 


P ROBLEM: Selling shank ends of hams has long 
been a headache to packers. Housewives, eyeing the big shank 
bone and muscle, would pass up these half hams rather 

than struggle with the extra preparation involved. A price 
differential of several cents a pound at retail level has been 
the prinicipal way of moving them out of inventory. 


Solution: At Home Packing Co., Toledo, Ohio, these 
half hams are now handled to produce a product so attractive 
that the price differential has been eliminated. Following 

the process by the photos, the meat is peeled away and the 
shank bone removed. The aitch bone is also removed from 
the whole ham by peeling away the meat and disjointing. 

The ham is then shaped, placed in cellulose casings, and 
smoked. Coming from the smoke room, the whole hams are 
cut in two, placed in shrinkable cellulose (Cryovac) tubes. 
One end of the tube is sealed with a metal clip. Vacuum is 
applied to the package, and the ether end twist-sealed with 

a clip. Package is then dipped in hot water (200°F) to 
shrink the film skin-tight — make a vacuum-sealed package. 


Results: The shank half can hardly be distinguished from 
the butt half. The headache of getting retailers to take 
shanks is eliminated and the price differential disappears 
with it. 

Customers have benefited by getting half hams which are 
easier to slice and present better looking slices. The vacuum- 
sealed transparent film allows the purchaser to see the 
meat-bone relationship before she buys, provides longer 
shelf-life, preserves color and weight changes in mass displays. 


For the packer ‘there is still another benefit. Since eagh half 
has his label printed on the Cryovac bag, his identification 
goes right home with the consumer. Formerly it was lost 
when the butcher unwrapped the product to cut the ham 
in half. 


Boning, and removal of excess fat and rind, runs to about 
a pound per ham, A test on 342 hams showed the total 
loss from this procedure to be about 340 pounds. 


(Cryovac packing is a development of Dewey and Almy 
Chemical Co., division of W. R. Grace & Co., Dept. FP, 

62 Whittemore St., Cambridge 40, Mass. . . . or for more 
information check FP 3385 on handy form opposite last page. ) 


After curing ham, aitch bone is removed, disjointing it at 


ball-and-socket joint as shown here 


In following step, meat is peeled away, and shank bone 
removed from the whole, unsmoked ham 


After manuallly forming both ends to look alike, ham is 


smoked, sawed in two 


/ 
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TAPE 
that sticks in 
freezing cold 


Half hams are packaged in shrinkable film, twist-sealed at 
both ends 


ACETATE FIBRE TAPE 


...one of more than 


300 Pressure-Sensitive Tapes 


for industry, trademarked... 


Tough, moisture-resistant “ScoTcH”’ Brand 
Acetate Fibre Tape sticks at a touch to metal, 
plastic, wood, glass... even at below-freezing 
temperatures. Long-aging and dimensionally 
stable, too. Available in 12 eye-catching colors 
for coding or identifying; can be printed on 
if desired. Meets Government Specification 
JAN-P-127. Ask your regular distributor for 
“ScoTCH” Brand Acetate Fibre Tape, or write 
us for further information. 


Always specify“*“SCOTCH” Brand, 
the quality tape...and stick with it! 


REG. U.S. PAT. OFF. 


SCOTCH 


BRAND 


PRODUCT OF 


After vacuuming, bags are shrunk in hot water bath to give 


skin-tight fit RESEARCH 


PACKAGE your products for cold 
cabinet display with “SCOTCH” 
Brand Acetate Fibre Tape No. 
710. Hams, bacon, cold cuts, etc. 
are easily and economically wrap- 
ped with this tight-sticking tape. 


WRAP packages faster with Tape 
and “SCOTCH” Brand Box 
Sealer. Predetermined length of 
tape is automatically applied to 
package; 12 tape colors let you 
code packages or contents. 


BAND Frozen Food packages to- 
gether to make combination deals 
with “SCOTCH” Brand Acetate 
Fibre Tape. Tape adheres firmly 
to wax-treated papers even at 
below-freezing temperatures. 


FREE FOLDER shows the many 
money-saving advantages of pack- 
aging with “SCOTCH” Brand 
Acetate Fibre Tapes; gives tape 
performance data. Just write on 
your letterhead to Dept. IF-95, 


The term “SCOTCH” is a registered trademark of Minnesota Mining and Mfg. Co., St. Paul 6, Minn. 
Export Sales Office: 99 Park Ave., New York 16, N.Y. In Canada: P.O. Box 757, London, Ontario, 


Here both shanks and butts (each so marked) form a mass 


display . . . both equally popular 
When inquiring check FP 3386 opposite last page 
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G-E PROGRESS 
REPORT 


on electron 
research 





PETROLEUM 








New G-E 2-mev electron beam generator (shown in assembly) 
joins the 1-mev generator (right) to broaden your research range. 


Irradiation 
moves into 


new 


fields 


% eee te 
ee 


DRUGS AND SURGICAL PRODUCTS 
i 


as 
Y eel 









poe of high-energy irradiation for 
sterilization of foods is exciting great interest. It 
has been hailed as research that could result in the 
“ideal food preservation method.” 

From the start, G.E. has invited industry and others 
to participate in further study. Recent developments 
indicate the broadening range of this work. 

For example, tests have indicated that shoes can be 
sterilized by high-energy irradiation without detrimen- 
tal effects to the leather. Also, studies are being made 
to polymerize silicones in textiles. Gasoline is being 
tested with a view to polymerizing materials that pro- 
duce ‘‘gum’”’ in storage. 

These are just a few of the research projects under 
way. General Electric offers you an easy plan for your 
own investigation. Preliminary tests will be conducted 
at the G-E Laboratory. Should these tests show prom- 
ise, you can purchase equipment for use in your own 
plant, or you can rent it under the G-E MAXISERV- 
ICE® rental plan. For further details, call your G-E 
x-ray representative. Or write for technical literature 
to X-Ray Department, General Electric Company, Mil- 
waukee 1, Wisconsin, Rm. BC-94, 


Progress ls Our Most Important Prodvet 


GENERAL @@ ELECTRIC 


When inquiring check FP 3387 opposite last page 









new solutions 


(Continued from page 25) 


(Electro | cs + 


ciorene TE cally emoted bocce led 


year, Kingan Inc., Indian. 
apolis, has applied essen. 
tially the same process to 
cut hams, which are boned, 
canned, and marketed 
under the brand name, 
"Electro" 


each panel is made to depress a microswitch. Re- 
moval of any panel releases its microswitch which 
breaks the circuit to the ionizers. 


System is simple to maintain 


Sanitation-wise the system is easily maintained. No 
splattering from product to the walls of the heat- 
ing section occurs and as a consequence the reflec. 
tor plates require only minimum attention. Plates 
at bottom of heating section are cleaned with de- 
tergent spray once a week. 


Experience has shown that most operating delays 
are caused by a broken wire on an ionizer coming 
in contact with a grounded element. This necessi- 
tates a shutdown for about 5 minutes while the 
operator locates and replaces the offending wire. 


(Continuous process for smoked meats is patented 
by Kingan Inc. and is licensed by The Albright- 
Nell Co., Dept. FP, 5323 S. Western Blvd., Chi- 
cago, Ill. . . . or for more information check FP 
3388 on handy form opposite last page.) 


Dairy makes chocolate bit ice cream 
by modifying regular fruit feeder 


The Johnstown Sanitary Dairy in Johnstown, Pa., 
has contrived a way to put its regular fruit feeder to 
work making chocolate bit ice cream. Using a stand- 
ard metal ice cream can, brackets were made to fit 
the studs on the fruit feeder after the standard feed 
hopper was removed. A one inch No. 10 BF sanitary 
valve was attached to the bottom of the ice cream can. 


In starting up, a steam hose is used to initially heat 
the outside of the sanitary valve in order not to chill 
the chocolate passing through it. Melted slab choco- 
late is then introduced to the hopper at about 105°F 
from a can kept on a separate hot plate at about 110°. 
The valve is opened to feed the desired amount of 
chocolate directly on to the rotor of the fruit feeder. 


Prior to introducing the chocolate, about 10 gallons 
of ice cream are put through the fruit feeder to chill 
the rotor. The hot chocolate dropping on the cold 
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ICE CREAM CAN 








BRACKETS 





FRUIT FEEDER 
CYLINDER 


From the Cherry-Burrell “Circle” 


rotor of the fruit feeder immediately solidifies in a 
thin coating on the pump rotor and is then pushed 
into the ice cream stream nicely broken up by the 
pistons in the rotor. Only two pistons are used, with 
two blanked off. 


Variation can be made in the amount of chocolate 
fed to the fruit feeder to suit trade desires. 


(Fruit feeder used is Type FFH manufactured by 
Cherry-Burrell Corp., Dept. FP, 427 W. Randolph 
St., Chicago 6, Ill. For more information on the fruit 
feeder alone — without chocolate bit modification — 
check FP 3389 on handy form which is located 
opposite last page.) 


Removes proteins, trace metals 
from fats and oils; speeds 
hydrogenation 


A purifying and refining agent for fats and 
oils, composed of phosphates and high molecular 
weight acidic wood products, has recently be- 
come available. Some of advantages reported for 
use of this material: More complete removal of 
proteinaceous bodies; greater susceptibility of 
ptoduct to bleaching; easier partial neutralization; 
removal of trace metals; accelerated hydrogenation. 


(Politol is development of Polychemicals Div. of 
West Virginia Pulp & Paper Co., Dept. FP, P.O. 
Box 832, Charleston, South Carolina . . . or for 
more information reader may simply check FP 
3390 on the convenient Reader Service slip which 
is located opposite last page.) 


NEXT MONTH — 


An idea which is gaining attention in poultry industry is 
Pre-cutting and freezing of turkeys for institutional use. Meat 
yield to users is increased 50% and cooking time is sub- 
stantially reduced when using turkey in this form 


SEPTEMBER, i955 


new solutions of processing problems 


re 


STAINLESS 5 


TUBING '? 


Choosing a stainless steel supplier 
is like choosing a friend; all else 
appearing equal, the intangibles of 
service and reputation stand out. 
Many users of stainless steel turn to 
B&W because they know B&W’s 
reputation for quality and service, 
and because they know that B&W 
controls every step in the tube- 
making operation from pouring the 
stainless ingot to carefully inspect- 
ing the finished stainless tube. 
Because B&W quality control more 
than satisfies all customer and code 
requirements, every buyer of B&W 
stainless steel tubes is assured of 


When inquiring check FP 3391 opposite last page 


manufacturing skill, uniformity and 
close tolerances in every foot of 
stainless tubing he acquires, and 
quick service via a nationwide net- 
work of B&W stainless tubing dis- 
tributors. 

Take a tip from the experience of 
thousands in the process industries, 
as well as architects, designers, fab- 
ricators and finishers, and get in 
touch with Mr. Tubes, your link to 
B&W, for a detailed story of the 
advantages of B&W stainless tubing 
and how you can get more for your 
money with stainless. Or write for 
Bulletin TB 355 FP. 




























THE BABC@CK & WILCOX COMPANY 


TUBULAR PRODUCTS DIVISION 


Beaver Falls, Pa. and Milwaukee, Wis.: Seamless Tubing, 
Welded Stainless Steel Tubing 
Allience, Ohio: Welded Carbon Steel Tubing 
Milwovkee, Wis.: Seamless Welding Fittings 
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Process Foods the Natural Way 
With Rohm & Haas Enzymes 


PECTINASE + DIASTASE - PROTEASE 
LACTASE * CELLULASE °* LIPASE 


Rohm & Haas commercial enzymes 
are all natural products . . . and 
among the most effective aids in 
food processing. 


They are easy to use and are well 
suited to the mild processing condi- 
tions common to the food industry. 
In service they provide many bene- 
fits. For example, they clarify fruit 
juices, aid in the production of 


Write to Department SP 
outlining your food 
processing problem. 


pre-cooked breakfast cereals, improve 
the texture of bread, and make pos- 
sible “‘non-sandy”’ ice cream of higher 
skim milk content. 


Rohm & Haas enzymes catalyze 
specific reactions; unwanted by-prod- 
ucts are not formed. And little enzyme 
goes a long way toward increased 
production efficiency and greater 
consumer sales appeal. 


CHEMICALS 


ROHM & HAAS 


COMPANY 


WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


Representatives in principal foreign countries 


When inquiring check FP 3392 opposite last page 


food 
ingredients 


Demonstration unit shows how spray technique is used to apply antioxidant to 
potato chips traveling on conveyor 


shelf life of cereals 
now greatly extended 


hy antioxidant spray 


Lack of a practical method of application 
has deterred the protection of oxygen-sen- 
sitive foods such as dry cereals and fried 
products with modern food grade antioxi- 
dants. 


An answer to this problem was recently 
offered in coating foods with solutions 
containing antioxidants. This is performed 
as foods are conveyed in a routine opera- 
tion by passing them through an atomiz- 
ing spray chamber. This technique takes 
full advantage of processing methods which 
are used at present. 


Antioxidants can be sprayed in such me- 
diums as vegetable oil, food grade solvents 
like propylene glycol, or in a water emul- 
sion. The particular food product to be 
stabilized determines media used. Active 
amount of antioxidant applied is easily 
controlled by various means, including: 
(a) varying speed of conveyor; (b) vary- 
ing concentration of antioxidant in spray- 
ing media; (c) varying air pressure on 


New technique permits 
controlled application 

of stabilizer during routine 
conveying operation 


spray nozzle. 


Experimental data on this development 
were presented at the annual meeting of 
the Institute of Food Technologists at Co- 
lumbus, Ohio, by Dr. Ben Stuckey, senior 
chemist of the food laboratories of East- 
man Chemical Products, Inc., Kingsport, 
Tenn. It was conclusively shown how effec- 
tive this method of addition is in extending 
shelf life of wheat germ meal, cream of corn, 
cream of oats, cream of barley, brown rice, 
and potato chips. 


Accelerated shelf life of wheat germ 
meal was extended nine times, and the 
room temperature storage life of brown 
rice and rice bran was increased over four 
times in the laboratory tests. 


(Methods of applying Tenox antioxidant to 
cereals and grains is a development of 
Eastman Chemicals Products, Inc., Dept. 
FP, Kingsport, Tenn. . . . or for more in- 
formation check FP 3393 on handy form 


Opposite last page.) 
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Two yellow coloring agents are highly stable and 





uniform, can be blended with vitamin A to specifica- Mera e s U. ~e | | 


tion. Use is seen in margarine, shortening, butter, 
bakery products, edible oils, and others. First of these 
agents is 20% suspension of micro-crystalline an- 
natto color in refined cottonseed oil. Agent is highly 
compatable with vitamin A, with no loss of either 
occurring in severe tests. 


Other agent is beta carotene, which has vitamin A 
activity in itself. Material is stable and easy to handle. 
Both agents are available in bulk or in custom blends 
with vitamin A. 


(Vegetable Color and Beta Carotene are produced by 
Chas. Pfizer & Co., Inc., Dept. FP, 630 Flushing 
Ave., Brooklyn 6, N.Y... . or for more information 
check FP 3394 on handy form opposite last page.) 


Colorful cover suggests appeal 
of flavors listed in catalog 


Close sensory rela- 
tionship between 
sight and taste is 
used effectively in 
a new flavor cata- 
log. Cover illustra- 
tion pictures a 
tempting variety of 
fresh fruits in nat- 
ural colors and 
suggests the appeal 
that is imparted to 
processed foods by 
modern, specialized 
flavoring materials. 
Illustrations inside 
the catalog show laboratory and plant operations. 





Among the many flavor groups covered in the 
20 pages are spicing compounds, natural fruit 
flavors and concentrated extracts, flavors for con- 
fections, and miscellaneous specialties. 


“Flavors for Every Purpose” catalog is issued by 
Fritzsche Bros., Inc., Dept. FP, 76 9th Ave., 
New York 11, N. Y. When inquiring specify 
FP 3395 on handy form opposite last page. 





NEXT MONTH — 


“Extra-high-strength” gelatin sets fast—can extend shelf-life 
of marshmallow products 











you can depend on DOW CHEMICALS 








EFFECTIVE SOLVENT FOR A WIDE RANGE OF MATERIALS 


.-.to help you improve food flavors 
and extracts, flavor concentrates 


and food colors 


There are many reasons why Dow propylene glycol, 
U.S.P., has gained wide acceptance in the flavoring 
industry. It offers more efficient solvent action and 
extends this effectiveness over a broader range of 
flavoring raw materials. It is dependable in quality, 
and delivery is prompt—and there’s a better than 
even chance for economy in manufacture through 


replacement of your present solvent. 


Flavors, extracts, colors and concentrates all 
benefit from propylene glycol’s good solvent action. 
Emulsified flavors gain an additional benefit from 
the wetting action of propylene glycol and the 
increased stability it gives these emulsions. 


Can Dow propylene glycol, U.S.P., improve your 
product? We'll send a free sample and property 
information to help you decide this in your labora- i 
tory. Write to THE DOW CHEMICAL COMPANY, 
Midland, Michigan, Dept. OC808F-1. 








| When inquiring check FP 3396 opposite last page 
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_PRIE-WINMING BUTTERMAKERS ppErEp 
b DIAMOND CRYSTAL FLAKE BUTTER SALT 


FROM WILLIAM FOSTER 
Jim -- 


































It looks like these 
Diamond Crystal people 
make a salt with just 
the right purity and 
grain size for every 
purpose. 


Don't you think it 
would be a good idea 
to find out how 
Alberger Salt can help 
improve our operation? 


Bill 


over 10 years.” 








tystal Flake Butter Salt for 
Savs prize winner Don 
amond Cryst 
do the best job in iste 
seen! 






ald Hedding, 


“because Di 





al’s ‘soft flakes” consistently 





naking of any salt Ive ever 







: Im sold on the Way it dissolves 
! completely in butter ___ le 


Crystal Flake Butte 


working which ¢ 


quickly and 
#Ves no srittiness, Di 






: amond 
r Salt never requires extr 






3 : a-long 
an produce mottled sti : 
; . Sticky butter 

has a pure salt flavor th er. 


ish favor to butter. Pye 







at never im yar , 
parts a Strong, brack- 
seen what it can do. 


Pion Donald Hedding, : 





savs cham- 
and that's why it's my choice!” 
4 : 





2 ee DIAMOND CRYSTAL FLAKE BUTTER SALT 


America’s Largest-Selling High-Grade Butter Sait! 


SE 
é ee e Dept, . . iga 























When inquiring check FP 3397 opposite last page 














food ingredients 


is Teed aaditive 


Acts as stabilizer for vitamins A, D, and E; is 
readily distributed through mix 


A chemical antioxidant, similar to one that has bee 
cleared for human consumption, is now available x 
an additive to poultry and livestock feeds. It can 
added by means of regular equipment. Oil-solubk 
this antioxidant is distributed evenly throughout th 
mix. It acts as a stabilizer for vitamins A, D, andf 


The latter is important in poultry feed as a prevent. 
tive of encephalomalacia (crazy chick disease), by 
stabilizing and supplementing vitamin E content of ; 
chick ration this antioxidant helps to prevent th 
disease. Disintegration of carotene is combatted, color 
of feed alfalfa protected, resulting in feeds which ar 
more attractive to poultry and livestock. 


( Vianol antioxidant is a development of Shell Cheni. 
cal Corp., Dept. FP, 50 W. 50th St., New York 20, 
N. Y.... or for more information check FP 339 
on handy form opposite last page.) 


Dough additives bind free moisture, 
thereby minimize sticking 


Intended for use in crackers, biscuits, and cake 
doughs, additives pick up and hold free moisture 
making the doughs easy to machine without stick 
ing. They are protein concentrates produced from 
cottonseed embryo. 


Concentrates are also highly nutritious, containing 
all known essential amino acids, significant quanti 
ties of essential minerals and the B complex vit- 
mins, and lesser amounts of Vitamins A, C, andE 


(Proflo—for crackers, biscuits, cake mixes, and Lyki 
nut—for sweet doughs, are produced by Trades 
Oil Mill Co., Dept. FP, P.O. Box 1837, Fort Worth 
1, Texas . . . or for more information check FP 33% 
on handy form opposite last page.) 


Offer stabilizer, emulsifier, sweetener 
for dietetic frozen desserts 
in single product 


Of interest to ice cream makers is ingredient 
for dietetic ice cream substitute which combine 
stabilizer, emulsifier, and sweetener in one produc. 
Chief components are edible vegetable colloids 
edible esters, sorbitol, and calcium cyclamate 
Ingredient is simply blended in with dairy prod 
ucts according to pre-calculated. formula to yield 
mix of any desired butterfat content. This m* 
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food ingredients 


can be processed in the same way as 
ice cream mix. 

Consumption of this type dessert 
will not raise blood sugar level 
if no more than one pint per day 
is eaten. Reason for this: Although 
calorie value for carbohydrates in 
the ingredient is about four calories 
per gram, they are assimilated and 
converted to glycogen much more 
slowly than sucrose, so that the 
overall effect is quite different. Proc- 
essors are cautioned that labeling 
must be clear for this type product. 


(Distab frozen dessert ingredient 
is produced by Germantown Manu- 
facturing Co., Dept. FP, 5100 Lan- 
caster Ave., Philadelphia 31, Pa. 
... or for more information check 
FP 3400 on handy form opposite 


last page. ) 


Tenderize meat before 
freezing by dipping 
in solution 


Liquid product retains fresh- 
ness at room temperature 


A new liquid tenderizer is easy to 
use on trimmed cuts by dipping or 
submerging them in solution and 
then removing them immediately, 
allowing excess to drain off. Meat 
is then allowed to stand at least 
two hours in a pan, tray, or packed 
in a container for at least two 
hours before freezing. 


Tenderizer stays fresh indefinitely 
at room temperature. Solution can 
be re-used. It is available in 50 
gal drums, five gal containers, and 
one gal jugs. It has approval of 
Meat Inspection Branch USDA 
for use in federally inspected 


(Age-It is produced by Age-It, Inc., 
. FP, 4105 Laguna St., Coral 
es, Fla. . . or for more in- 

formation check FP 3401 on handy 

form opposite last page.) 


For more information on prod- 


uct at right, specify FP 3402 
t+ 8ee information request 


Opposite last page 


FULL FLAVOR 
PROTECTION 


cores 


The famous SEALVA process—of hermetically sealing minute droplets of 
flavoring oils within an edible gum film—provides a flavor in which 
even the most fugitive components remain unchanged in their fresh original 


state over extended periods of shelf-life. 


SEALVA flavors—in commercial use for almost three years—give 
manufacturers a dry powdered flavoring material protected against 
oxidation, and volatilization. 


SEALVA flavors have been enthusiastically adopted by makers of 


CAKE MIXES DAIRY MIXES 


GELATIN DESSERTS | ICE CREAM MIXES 
CEREALS CANDIES (pressed wafers) 


SUMMER DRINK POWDERS PHARMACEUTICALS 
PUDDING MIXES 


For samples and technical recommendations 
for adapting SEALVA flavors to your 
product, write 
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What's on the horizon for your product? 


Quick-appraisal guide 


n food irradiation 


Cot. BELMONT S. EvANs, QM Food & Container Institute 


Capt. REUBEN POMERANTZ, QM Food & Container Institute 
. MorRTON M. RAYMAN, QM Food & Container Institute 
. RALPH G. H. Siu, Office of Quartermaster General 


TABLE NO. 1 
Prospect for Irradiation-Sterilization 


Estimated prospects for ultimate successful irradiation-sterilization of specific 
perishable products (based on reported behavior when subjected to dosages 


in range of 1 to 3 million rep) 


Peaches, Fresh 


*Opinions differ on this product. It is 
rated “Good” (at doses less than one 
million rep) based on observations by 
some, and “Poor” by another organization, 
working under different conditions. 
‘Rated ‘Fair’ by one organization, “Good” 
by another. 

Products rated under Poor heading, in 
general exhibit marked off-taste, odor, 
color, or texture changes at 2 million rep 


GOooD FAIR POOR 
KARL ROBE Bacon’ Apple Juice Bananas 
Associate Editor Beans, Green Apple Sauce Beans, Lima 
Beef Liver Asparagus Cantalope 
Broccoli Beef Steak’ Celery 
FOOD PROCESSING is deeply indebted to the following Brussel Sprouts Cabbage Cheese 
authorities for their help in the preparation of these estimates Carrots Cherries Lemon Juice 
of product feasibility: Chicken Corn Lettuce 
Cod Fish Cakes Eggs, Dried Whites? Milk 
Peas, Fresh Frankfurters Oranges 
Dr. L. E. BROWNELL, University of Michigan Waffles Halibut Orange Juice 
Dr. Gait M. Dack, M.D., University of Chicago Ham Squash 
Dr. D. M. Dory, American Meat Institute Foundation Hamburger’ Strawberries 
Lamb Chops Syrup 


Tomato Juice 


Dr. JAMES B. EvANs, American Meat Institute Foundation ss 
Dr. S. A. GOLDBLITH, Massachusetts Institute of Technology Pork Sausages 
Dr. J. F. Kirn, Swift & Co. Spinach ss 
Dr. Bruce H. MorGaAn, QM Food & Container Institute se , a ‘ we 
i i : These were placed one catego ower of Ww. such as milk and c 
ie Sesser Petoresie GM Biod a. Contac torte by one ator. Nee tee maine act tes wo fr 
’ prevent these undesirable changes. 


Those rated Fair are products which ex- 
hibit taste, color, odor, or textural changes 
to a limited extent—that is, to an extent 
which appears controllable through further 
research. 

Those rated as Good have all been subject 
to 2 million rep or above, and have shown 
minimum change, or changes which are 
not deemed undesirable. 








Resurts of many tests on the response of different food products 
to the effects of irradiation are being reported in ever-increasing 
volume. These results are based on the work of various organiza- 
tions — making appraisal of the overall picture difficult. Here, in 
a briefed-down, summary-chart form, are estimates of the potential 
of many of these products, based on the present status of knowledge. 
In many cases, the appraisals are made on the basis of exploratory 
studies and observations. Hence, this information should be re- 
garded as a “jump-off” point only, and further investigation should 
be made on the changing status of particular products before con- 
clusions are drawn. Because of the newness of this field of research, 
many variations of results exist — many of which have not been 
correlated, as these tables indicate. 
















Here's an example of a product whose 
prospects for irradiation look good—these 
pre-cooked waffles were both held for one 
month at room temperature storage, Note 
breakdown in physical structure of non- 
irradiated control on left. Palatibility of ir- 
radiated sample on right is reported as 
good. Note physical breakdown of non-ir- 
radiated control. 


Most promising economic outlook 






Major economic promise for food preservation at present appears to 
be the possibility of (1) extending the shelf life of perishables to 
a marked degree, and (2) reducing the amount of refrigeration 
needed. The refrigerated storage life of some fresh meats and lunch- 

(Continued on page 60) 
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Potatoes were stored three months at 45°-65° F, after ir- 
radiation of test samples at low dosage level 
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TABLE NO. 2 


Best Prospects for Irradiation-pasteurization 


Based on favorable behavior.when subjected to dosages in the range of 
100,000 to 500,000 rep, the following products at this point show most 
promise for ultimate success. In this case, a principal advantage economics- 
wise would be to lengthen the refrigerated shelf life— an increase in the 
order of five- to ten-fold can be expected in many cases. 


Bacon Fish Sausages 

Beef Steak Ham Salami 

Brown and Serve Items Hamburger Scallops 

Cabbage Lamb Shrimp, cooked, cleaned’ 
Cherries Luncheon Meat Tomatoes 

Chicken, Whole Roast Peaches Waffles 

Cole Slaw Peas, Blanched' 

*Range of 500,000 to 1 million rep. change or minor changes not considered 


Wes dines aaleet Dete extiined os commercially excluding, when subjected 
P to partial sterilizing dosages. 


TABLE NO. 3 
Best Prospects for Irradiation Other Than Sterilizing 


(Range 10,000-50,000 rep) 

1. Destruction of parasites (trichina and flukes) 

2. Destruction of insects (cereal and grain products) 

3. Increased storage life of potatoes and onions of sprouting, and inhibition 
of sugar formation 

4. Suppression of bitter flavor in juice made from navel oranges 


Irradiation also has applications for food uses other than ifs sterilizing function, 
as shown here. First three points have been studied by several organizations, 
with promising results. Flour, for instance, will take probable sterilizing dose 
required to suppress insect infestation (20,000 rep), with a minimum ap- 
parent effect on baking and taste qualities. As dosage is increased above 
this range, however, undesirable changes intercede. Point No. 4 re- 
cently reported, has limited observational data at this time. 
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An electron beam generator irradiated the sample of 
meat (at right) at low dosage. Storage was 3 months 
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— scientific formulations 


al AG nv A of spice essential oils 
spice and oleoresins... 
the most concentrated 
concentrols 


flavoring materials 
available. 


advantages: 


@ 100% pure, natural products obtained by 
distillation or extraction from actual leaves, 
herbs, roots, buds or berries. 


@ Contain no diluents or inert materials of any 
kind. 


@ More economical because they are more 
concentrated, yet readily diluted in your 
own plant. 


Write for your copy of ‘Questions and An- 
swers"’ for the food processor. Learn how the 
development of Magna Spice Concentrols has 
modernized the seasoning of food products... 
and cut seasoning costs. 


MAGNUS, MABEE & REYNARD, INC. 


Since 1895 * One of the world’s greatest suppliers of essential oils 
16 Besbresses Strect, New York 13, M. ¥. + 221 Merth Le Salle Street, Chicage 1, Mi. 





When inquiring check FP 3403 opposite last page 
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KEOUCE YOUR 
PROCESSING Cas7> 


WITH 


EQUIPMENT 


Vv CORROSION-RESISTANT 


Built from time-proved 
stainless steel 


























Vv wie RANGE OF SIZES 
To fit your exact require- 
ments 





v INDIVIDUALLY DESIGNED 


To meet your specific 
processing operation 







v PRECISION-BUILT 


To give you long years of 
performance 












Vv tow MAINTENANCE 
Easy to clean and keep 
clean 







this equipment in detail. 
Write for 


[ 3 a them today! 


METAL PRODUCTS CO., Inc. 


414 Pine Street, Philipsburg, Pa. 


ALL LEE 
KETTLES ARE 
MADE TO 
A.S.M.E. CODE 



















When inquiring check FP 3404 opposite last page 
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TABLE NO. 4 
Comparative Effect of Irradiation Doses on Living Matter 
(cathode rays or x-rays) 


Subject Estimated Lethal Dose Comparative Mean 
rep’ Lethal Dose (D.) 
. rep 
Man 400 to 800 
Insects ae 
Eggs to 50,000 
Larvae to 30,000 
Pupae to 100,000 
Adult? (50,000 to 1,000,000 


(100,000 or less 


“Slime"’ bacteria, on 
fresh refrigerated 
meats” 


(50,000 to 75,000 







. 1500 - 5000 


(100,000 to 500,000 


Bacteria, Salmonella’ 


{75,000 to 300,000 


5000 - 10,000 


(100,000 to 800,000 


Mold & mold spores 


Bacteria, spores 


100,000 to 1,000,000 
range 
1,500,000 to 4,000,000 


10,000 


50,000 - 400,000 


Virus 2,000,000 to 4,000,000 


Toxin, (botulinum) 
Enzymes® 


"The language of radiation sterilization 
deals in the rep unit “roentgen equiva- 
lent physical”. This table indicates the 
comparative value of this unit in terms 
of biological effect. The rep is a unit 
of energy absorbed by a product when 
subjected to radiation, and applies to 
all forms of ionizing radiation, rather 
than to x-rays only. The actual amount 
of energy involved is small—for ab- 


sorption in water, 1 million rep equals 
about 21% calories. 


*Where reports from two organizations 


(Continued from page 58) 

type meats, for instance, can be lengthened 
five- to ten-fold when subjected to “pag- 
tial’’ or surface sterilization doses. These 
lower dosage ranges are below the level at 
which adverse flavor and color changes oc- 
cur. And they tend to lower irradiation costs 
and speed production rates. 


In time, it may be possible to hold many 
products, now frozen, for long periods at 
refrigerated temperatures . . . and possibly 
at room temperature, in special cases. Pre- 
baked waffles, for instance, (Table No. 2 
and photo) have been kept for periods of 
at least six weeks at room temperature by the 
Quartermaster Corps, after low-dosage ir- 
radiation: Palatibility after storage was re- 


ported as very good. 
The non-sterilizing prospects for food ir- 


in range of 8,000,000 
to 20,000,000 plus 


differ, both ranges are reported. Be- 
cause of newness of this field of re- 
search, many such variations exist 
which have not yet been correlated. 
"Enzymes are highly resistant to in- 
activation by ionizing radiation. Some 
enzymes, for instance, require over 20 
million rep for control—and further 
exploration is required. Therefore, 
other means to control this property, 
such as blanching, would be needed in 
those foods requiring enzyme inactiva- 
tion, 


radiation could also affect the economic pit 
ture of food processing, warehousing, and 
marketing, as Table No. 3 indicates. 


Where do we go from here? 


The pioneering aspects of the entire irradia- 
tion subject are still proceeding, with guest 
mates” as to eventual practicality being t 
vised each time a new facet of information 
comes to light. A “go-slow’” attitude now 
seems current on the near-term total-sterili 
zation aspects of ionizing radiation. Most 
optimism now is concerned with the promis 
ing results achieved with lower dosages than 
those required for complete bacterial “kill”. 
Combining the advantages of present heat 
treatment, systems with the added impact of 
irradiation is also beginning to receive at 
tention from investigators. Two big ques 
tion marks--1. What harm is there from 


FOOD PROCESSING 
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food irradiation? and 2. Can an economically feas- 
ible. process be developed?—remain to be an- 
swered. Many organizations are now working on 
these questions. Regardless of which of many 
paths will prove fruitful, much investigation into 
the technology of irradiated foods lies ahead— 
pointing once again to the importance of adequate 
research in the food industries. 


(Note: Tables 1, 2, 3, modified, are based primarily 
on report by Dr. Ralph G. H. Siu, Technical Di- 
rector, Research and Development Div., Office of 
Quartermaster General, in Report to Congress on 
Radiation Sterilization, 9 May, 1955. Copies of 
report may be secured from your Congressman, or by 
writing to Superintendent of Documents, Washing- 
ton 25, D. C.) 


Argonne irradiation facility 
for sterilizing No 2 cans 
available for industry use 


Treatment of five cans will cost $16 at intense 
gamma radiation facility 


A large irradiation facility for studies of the 
effects of gamma radiation on foods and other 
materials has been made available for use by 
industrial organizations. Making this facility 
available is part of the US Atomic Energy Com- 
mission’s program of providing assistance in the 
development of peacetime uses of atomic energy. 


Operation of the facility is under the direction of 
Miss Gladys Swope of the Chemical Engineering 
Division of the Laboratory. Any interested person is 
invited to communicate with her at Argonne Nation- 
al Laboratory, Lemont, Illinois (telephone Lemont 
800, Ext 2481). 


Cans of foods to be irradiated are placed in water- 
tight, aluminum-stainless steel cylinders called 
urns. Each urn holds five No 2 cans, or any object 
or material not in excess of 4” dia and 28” length. 
The urns are lowered into a “'swimming-pool” radia- 
tion facility and are placed between highly radioac- 
tive uranium fuel elements. To insure uniform expo- 
sure to the radiation, each cylinder is rotated slow- 
ly during the irradiation period. When placed be- 
tween four of the fuel elements, a sterilizing dose 
of 2 x 10® roentgen is gained in about 86 minutes. 


Up to two hours treatment per urn can be had for a 
$16 charge. 


Sterilizing treatments by gamma (x-ray) radiation 
mM general, exhibits the same effects on foods as 
beta (electron) radiation sterilization treatment. 
Both types of radiation treatment could eventually 

ome commercially competitive with other pre- 
Setvative processes such as canning (retorting) 
Or freezing, as well as surface sterilization and 


Pasteurization processes. 





This large lathe was formerly driven by a 
flat belt which slipped on heavy cuts, 
stalled and broke tool bits. Savings on 
broken tool bits alone offset the cost of 
the drive the first year—and production 
was increased 25% after the V-belt drive 
was installed. 





lengthen V-belt life 
.-- CUT costs 


Cl 


cost less per year of service. 


Here is the interesting reason why: 


Hundreds of plants that keep 
track of V-belt drive costs know 
this: Gates Vulco Ropes .. . the 
V-belts with concave sides...wear much longer and 
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concave sides 


costs; it also saves the cost of down-time... 


keeps equipment producing. 
Simple test proves value 


of concave sides 


, Take a straight -sided V-belt (Fig. 2) 
= and bend it. Feel the sidewalls of the belt 


bulge out as the belt bends. You see im- 





When a Gates V-belt bends 
around the sheave, the precisely- 
engineered concave sides (Fig. 1) 
fill out and become straight. Thus 
the sides of the belt make full, uniform contact 
with the pulley (Fig 1-A). 

Naturally, uniform contact distributes the 
wear evenly. And even wear means longer wear. 

Longer wear saves not only on replacement 


Gates Engineering Offices and Distributor Stocks are located 


mediately that the bulging sides prevent uniform 
contact with the pulley (Fig. 2-A). Uneven con- 
tact causes faster wear...increases your drive re- 
placement costs. 

Let the cost-saving longer life of Gates Vulco 
Ropes contribute to your profits. Specify Gates 
Vulco Ropes—the V-belts with concave sides (U.S. 
Patent 1813698). The Gates Rubber Co., Denver, 
Colorado—World’s Largest Maker of V-belts. 


TPA-S4A 


in all industrial centers of the United States and Canada, and 
in 70 other countries throughout the world. 
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When inquiring check FP 3405 opposite last page 
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Give your baked 
goods a fresh 
new appeal with 


GIVAUDAN’S 
CAKAROMES' 


Givaudan’s Cakarome concentrates are 
widely favored among leading bakers and 
baker’s supply houses, for they both en- 
hance and complement true bakery flavor 
appeal. Offering the highest quality and 
strength available, Cakaromes are pro- 
duced in imitation almond, coffee cake, 
sweet dough, spice cake, pound cake, imi- 
tation butter and a large variety of other 
oven-tested flavors. 

Among the many Givaudan flavor 
products unanimously approved by bakers 
are flavor bases, citrus oils, fruit extracts 
for icings, frostings and fillings and such 
outstanding developments as Permaseal* 
Flavor Crystals, which provide unique 
new advantages for many uses. ‘ 

Our laboratory staff will gladly help 
you solve your bakery flavor problems. 


*Trade-mark 


330 West 42nd St., New York 36, N. Y. 


Branches: Philadelphia « Boston ¢ Cincinnati « Detroit 
Chicago « Atlanta * Seattle « Los Angeles ¢ Toronto 
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When inquiring check FP 3406 opposite last page 
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Preliminary designs completed for 
crop irradiation equipment 


Very small doses would be needed to elim- 
inate insects, sprouting in storage 


Preliminary designs of possible equipment for irradi- 
ation of grains and potatoes were shown at the 
recent atomic energy conference sponsored by 
Stanford Research Institute and the Atomic Indus- 
trial Forum. Equipment, using gamma radiation 
produced by a cobalt-60 source, will eliminate, it is 
hoped, an estimated average annual grain loss of 
approximately 150 million bushels; valued at $250 
million. It has been established that by such radia- 
tion, insect pests in grain can be destroyed or made 
sterile, and sprouting in storage of potatoes, onions, 
and other tubers can be prevented without damage 
or change in flavor or appearance. 


Two designs are a possibility — mobile and fixed. 
The mobile irradiator might be built into a railroad 
car for treatment of grain at the elevator. It could 
also be installed in a trailer truck for processing 





Mobile grain irradiator installed in railroad car (at 
left) could process grain either prior to storage in 
elevators or that which has already been stored. En- 
largement of irradiator assembly is shown at right 


































typical examples 
of SARGENT 
drying research 
and guaranteed results 










High-speed drying without case 
hardening, surface cracking or 
uneven color—and a 300% in 
crease in drying rate. 


MACARONI 
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From original 91% moisture con- 
tent to 18%—maintaining color, 
flavor, highest quolity. 


From 51% to 3% moisture con- 
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tent at 3000 pounds per hour 
COCONUT —doubling previous production 
with uniform dependable results. 
From 70% to 13% moisture con- 
RICE tent at 3900 pounds per hour— 


with guaranteed consistent pro- 
duction. 





WHAT'S YOUR DRYING PROBLEM? 


Sargent’s Research Laboratory has come up with the right 
answers for such diverse products as coffee, tobacco, 
feedstuffs, grains, fertilizer, explosives, and many others. 


Sargent Laboratory Research saves not only time, but 
money, in setting new production processes, or in improving 
old ones. In some instances a simple change in pre-drying 
handling is all that’s necessary. Laboratory testing will tell 
you what, how, and where. = 






crops which may have to be stored in open fields or 
storage warehouses. The fixed irradiator is designed 
for use permanently within a grain elevator and pro- 
vides a convenient and simple way of treating grain 
being unloaded from ships or railroad cars. 


Genetic studies at Brookhaven Laboratory have 
proved that very small radiation doses would be 
required to achieve the desired results. Shielding on 
the equipment would be sufficient to keep radiation 
level on outside of shield within safe limits. 


(Designs were prepared by Atomic Energy Division, 
American Machine and Foundry Co., Dept. FP, 
AMF Building, 261 Madison Avenue, New York 
16, New York . . . or for more information check 
FP 3407 on handy form opposite last page.) 






Sargent has a wealth of experience 


in their Drying Research Laboratory— 
ready to help you. Just write your 
nearest representative—or write us direct. 








C. G. SARGENT’S SONS CORP. 


INDUSTRIAL DRYERS DIVISION 
niteville ake, 












a eT ee 














When inquiring check FP 3408 opposite last page 
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Why some microbes can 
withstand ultra-violet 


radiation 


May be due to iron-contain- 
ing ‘cytochrome systems’ 


Studies by Bellamy and Germain 
at General Electric Research Labo- 
ratories shed some light on the 
problem of how some micro-organ- 
isms can be revived after exposure 
to ultra-violet radiations. Their tests 
show that only those microbes pos- 
sessing cytochrome systems, with at 
least trace quantities of iron-con- 
taining pigments, survive. 


Improved peanut handling 
could save industry 
$500,000 /yr 


USDA scientists report that better 
quality peanuts and annual savings 
of $500,000 could be achieved 
through improved storage and han- 
dling of farmers’ stock peanuts. 
Some suggested points include: 
adoption by all buyers of practices 
as efficient as those of the top 
third; shrinkage reduction of 1/12 
brought about by improved han- 
dling and pest control ; reduction by 
two percent of foreign material in 
stock peanuts. 


(From Marketing Research Report 
No, 88, “Storage in Marketing 
Farmers’ Stock Peanuts,” issued by 
Marketing Information Division, 
USDA Agricultural Marketing 
Service, Washington 25, D.C.) 


DID YOU MISS... 


the Instrumentation Section, beginning 
on page 307 This section is being spot- 
lighted this month to bring you an up- 
to-date Buyers’ Guide of major instru- 
Ment manufacturers. There are also ar- 
on how food processors are using 
eloped instruments and panel 
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For more information on prod- 


Wet at right, specify FP 3409 


4; See information request 
Opposite last page 











YOU CAN’T BEAT THIS DRUM. The Eriez Magnetic Drum is an 
unbeatable unit for extracting tramp iron from materials conveyed 
in spouts, chutes, spiral conveyors, etc. Consisting of units with or 
without housing, the Eriez Drum is a revolving shell inside of 
which are powerful Alnico V elements which pull ioe iron 


from wet or dry material thereby preventing fires, machinery 
damage and product contamination. Want more information on 
this product? ... request Bulletin B-601. 


Eriez’ free booklet “‘“Magnetic Ideas”’ can help you. Send 
for it without obligation. Address: Eriezs Manufacturing 
Company, 75W Magnet Drive, Erie, Pa. Or, on your 
specific request Eriez’ factory-trained field men backed 
by Eriez’ laboratory and engineeri know-how will be 
happy to study your particular aaiiaan make a plant 






A POUND A DAY KEEPS THE REPAIRMAN AWAY. A 36” Eriez 
Plate Magnet at the Tetley Tea Company plant picks up about 
a pound a day of nails, bolts, screws and other tramp iron. The 
Eriez installation protects the bag machinery . . . and is sav- 
ing about $5,000 a year . . . and is saving about 200 man hours 
annually . . . and is increasing production! Besides the plate 
magnet shown, four other efficient Eriez Magnets have been in 
operation at the famous tea plant since 1950, 


CONNECTED BY A MAGNET! The idea 
of an Eriez Magnet powerful enough 
to connect a locomotive to a freight 
car it is pulling, finds a practical 
aspect in industry. So powerful are 
Eriez Magnets that they can snatch 
deeply buried tramp iron out of ma- 
terial passing at high speeds on 
processing lines. The result is a pre- 
vention of fires, machinery damage 
and product contamination. All 
Eriez Magnets are non-electric, self- 
contained. They operate without any 
wires or attachments. Best of all their 
magnetic power lasts a lifetime. The 
first cost is the last, 


HORSE SENSE FOR HORSE-RADISH. Thor-Shackel Horse-Radish Co., Chicago, 
installed this sanitary Eriez Pipeline Trap just ahead of the pumps that 
move the product to the filling machines. The trap assures a product free 
from metal contamination and also increases proguction, Previously, any 
small bits of metal would jam the pump impellers. THi$twatli mean a delay 
of up to an hour and the loss of horse-radish removed, frdm the vat to allow 
the fans to be cleared. The Eriez Pipeline Trap has eliminated all pump 
failures caused by tramp iron mixed with the horse-radish, 
























































































MODULATING-TYPE 
PHILLIPS VALVES INCREASE 
REFRIGERATION EFFICIENCY 





A line of refrigerant valves that permit higher heat 
transfer rates and more stable operation of refrig- 
eration systems has been developed by H. A. 
Phillips & Co., Chicago. The valves are the modu- 
lating type which automatically and continuously 
adjust the refrigerant flow to the refrigeration load. 
According to Phillips engineers, modulated refrig- 
erant feed keeps evaporator tubes constantly wet- 
ted, insuring maximum heat transfer at all times. 
“Hunting” of system pressures and temperatures, a 
common occurrence with “off-on” refrigerant con- 
trol, is also eliminated. Loading on compressors 
is more even, reducing maintenance problems. 
Phillips modulating controls include float valves 
for high and low side installation and both ther- 
mostatic and float pilot operated feed valves. They 
are applicable to a wide range of refrigeration 


systems. 





Phillips Float 
Valye for use with 
Pilot Operated 
Feed Valve. “Level 
Eye” on float cham- 
ber shows liquid 
level, simplies ad- 
justments. An ad- 
justing stem allows 
changing control 
level os much os 
2 inches. 


details and typical hook-up drawings. 
H. A. PHILLIPS & CO. 


DESIGNERS AND ENGINEERS 
REFRIGERATION CONTROL SYSTEMS 


3255 W. Carroll Ave. © Chicago 24, Illinois 





When inquiring check FP 3410 opposite last page 






ideas 


Four new biochemistry 
coenzymes isolated, 
available 


Four rare coenzymes—cytidine-5’ 
monophosphate (CMP), cytidine- 
5’-diphosphate (CDP), cytidine- 
5’-triphosphate (CTP), and uri- 
dine-5’-diphosphate (UDP), have 
been isolated in pure form and 
are’ available for research use. 
These nucleotides are offered in 
the disodium form. (Coenzymes 
are products of Pabst Labora- 
tories, Research Div. of Pabst 
Brewing Co., Dept. FP, 1037 
West McKinley Ave., Milwaukee 


3, Wis.) 


Continuous vacuum-drying 
for USDA-developed 
tomato powder 


Tomato powder, developed by 
USDA scientists with vacuum tray 
drying equipment, has now been 
successfully produced by continuous 
vacuum drying units. Ordinary to- 
mato juice or tomato paste (30 to 
40% solids) is concentrated and 
fed to the dryer, and emerges as a 
powder containing 114 to 2% mois- 
ture. The product is easier to pro- 
duce than the analagous orange 
crystals, because the tomato flavor 
is retained without significant loss 
throughout the process. 


(Cooperating with USDA in this 
development was the Chain Belt 
Co., Dept. FP, 4701 W. Green- 
field, Milwaukee 1, Wis. . . . or 
for more information reader may 
simply check FP 3411 on’ conven- 
ient Reader Service slip which is 
located opposite last page.) 


Directory of consultants, 
by name, specialty, 
location 


Latest issue of directory lists chemi- 
cal consultants of association, their 
qualifications, specialties, location, 
and associated companies. Exten- 
sive cross-listing facilitates use of 
144-page book, made in 6” x 9” 
size for easy handling. 





Dietetic Frozen Dessert 
Creating NEW business 
for Ice Cream Manufacturers 






Easy to make—with 


55 lb. pail (makes 50 gal. finished) 48c lb. 
600” drum (makes 550 gal. finished) 42c lb. 


Proven formulas (4% B.F. content up) now 
widely used, furnished with orders. State 
butterfat content formula desired. 


GERMANTOWN MFG. CO. 


Phone: GReenwood 7-7660 
5100 Lancaster Avenue Philadelphia 31, Pa. 








When inquiring check FP 3412 opposite last page 

























IF YOUR AUTOMATION 
PROGRAM INCLUDES 
LIQUID. MEASURING... 
















FOOD processors have learned that the 


Bowser XACTO meters have proved to be the 
answer to product uniformity, increased pro- 
duction and reductions in operating costs. 










XACTO meters are accurate and dependable 
- +. will safely handle over 600 different liquids 
in processing, blending, packaging and many 
other batching or blending operations. 









Consult with the Bowser man in your area 
or write today for complete XACTO 
metering, proportioning and packaging 
data. 















BOWSER, INC. 
1304 Creighton Ave., Ft. Wayne 2, Ind. . 


SALES OFFICES—ATLANTA + CHI- 
CAGO « VELAND + DALLAS +» DETROIT + KANSAS 
CITY + LOS ANGELES + NEW YORK «+ PITTSBURGH 
SAN FRANCISO + HAMILTON, ONTARIO 















































When inquiring check FP 3413 opposite last page 
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TE 
@ FLAvORExX real fruit 
flavors are constantly gain- 
ing wider use in the manu- 
facture of fine foods. These 


“real” fruit flavors may be 
used straight or with. imi- 


FRUIT 
FLAVORS 3 e="o 


we character for your product. 
WITH THE 
FUGITIVE 








Our “‘Low-Temp”’ pro- 
cess coaxes out and cap- 
tures the very last drop of 
goodness in the fruit. Even 
delicately elusive, but im- 
portant volatiles are col- 
lected and entrapped. 


Write for full informa- 


AROMAS 
CAPTURED fy, sion and samples. Const 


Also available: Complete line of highly concentrated 
imitation flavors for all uses. 


Bens 


02 S CENTRAL AVE BALTIMORE 2.MD 












When inquiring check FP 3414 opposite last page 


Vast Majority of Skin Irritants 
Encountered in Industry Ren- 


dered Harmless by “Kerodex” 


Highly damaging substances such as epoxy 
resins, bichromates, acids, alkalis, glues, 
paints, varnishes, and thinners are no longer 
a source of irritation when “Kerodex” pre- 
vents contact with the skin. ‘‘Kerodex’”’ 
spreads on like a cream but acts like a glove 
that is invisible yet strong and as elastic as 
the skin itself. Does not smear. Does not 
affect materials handled and is not affected 
by them. 


“Kerodex” is available in two types — for 
“wet” and “dry” work. For full informa- 
tion on “Kerodex”® and a detailed list of 
irritants write to Ayerst Laboratories, 
22 East 40th Street, New York 16, N. Y. 
5554 


When inquiring check FP 3415 opposite last page 
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“Consulting Services’ (1955) is 
available on letterhead request, to- 
gether with remittance of $1.00, 
from Association of Consulting 
Chemists and Chemical Engineers, 
Inc., Dept. FP, 50 E. 41st St., 
New York 17, N. Y. 


Tough polyethylene stands 
1000 psi, holds shape 
even in live steam 


Some of tests which new tough, 
rigid polyethylene passed recently 
include: Live steam bath without 
losing shape; withstanding 32 ft- 
Ib/sq in blows after cooling to 
—78°F; in pipe form, holding 
pressures up to 1000 psi. Plastic 
should be particularly useful in 
pipe form. Small commercial quan- 
tities are now available, with large- 
scale production expected in the 
fall. 


(Super Dylan polyethylene is de- 
velopment of Koppers Co., Inc., 
Dept. FP, Koppers Bldg., Pitts- 
burgh 19, Pa. . . . or for more in- 
formation check FP 3416 on handy 
form opposite last page.) 


Mixing time of flours 
dependent on their 
pentosan content 


Workers at the University of Ne- 
braska report a relationship be- 
tween mixing time of various flours 
and the amount of a certain water- 
soluble pentosan present in flour. 
In their tests, the pentosan frac- 
tion was removed from a short- 
mixing-time flour, producing a flour 
requiring exceedingly long mixing. 
The pentosan can then be added 
back to a flour to produce any de- 
sired mixing time. 

(Work was performed by P. J. 
Mattern and R. M. Sandstedt, Dept. 
of Biochemistry and Nutrition, 
Univ. of Nebraska, Lincoln, Neb.) 


Handy Product Directory is lo- 


cated on pages 105 and 106 
this month 
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EXECUTIVE OFFICES — 900 Van Nest Ave. (Box 12), New York 62, N, Y. 


When inquiring check FP 3417 opposite last page 
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Hardened ice cream cones are removed at left, ready for packaging. At right is combination 
filling and packaging area. When used for filling, the trays of cones enter cold room through 
entry shown in background between two women 






New BAKER “FG”... a 
the only gas trucks witha This 



















Eliminates stacking, pushing racks, saves suffi 
in hardeni bisa’ be 
6 MONTHS’ WARRANTY one man in hardening room na 














f it 
“Balanced Design” a revolutionary concept in gas fork truck / d 0 
construction now makes possible a full 6 months’ warranty on the CO r Oo om Con ve yo r Stop 
new Baker “FG” line. 7 disck 
: or u 
“Balanced Design” demands that every step in the overall design ft h d t 
be determined in relationship to the ultimate purpose of. the Sm 00 S$ pr 2 U7 C J on (Cor 
machine. Every component is engineered to its specific function. ois 
All elements matched and coordinated to work together for top had 
efficiency, maximum dependable service and longest life. ian 
The power plant, for example, is not a modified automotive engine, . ; . , 
but a heavy-duty engine specially designed for rugged industrial oe racks of ice cream mene from hardening room, directly onto a_ belt 
truck service . . . power rated to the specific capacity of the truck. the filling operation into the har ening conveyor. 
‘Transmission, drive axle, brakes, lifting mechanism, etc., are then room has been eliminated by mechaniza- Conveyor travels overhead around the pa 
carefully engineered to match the power plant and meet the tion at J. J. Schmidt, Inc., Cincinnati. In- cold room (—15 to —20°F), and carries 
capacity requirements of the truck. ; stead, they have arranged to freeze their the cones to another opening in the same 36 
These are some of the reasons why Baker “FG” is the only gas pre-filled cones and ice cream novelties wall just a few feet from the inlet open- H 
fork truck with a full 6 months’ warranty. “on the run”—that is, the trays of cones _ing. During the 150’ travel, the cones are lo 
Baker “FG” gas fork trucks are available in 3,000, 4,000, 5,000 | are passed through an opening in the frozen, then delivered back to the filling pl 
and 6,000 pound capacities. Specific bulletins are available. le 
pl 
8 Reasons Why The Baker FG Fork Truck Is First In Its Class... a 
1. LOWER INITIAL COST—FG-40 (4000 Ib.) 5. MORE MANEUVERABLE— Short turning pa 
$4295. Other models at proportionate radius cuts aisle width, adds floor space. ce 
savings. = soihits 
2. LONGER WARRANTY PERIOD—Baker (” "ASHE TO OPERATE Greater visibilt P 
fain’ monthe’ warren’: 7, GREATER STABILITY —Lo f " 
. . =m ter 
3. ange ie teeet Sesige aren es tebdinenr Matalin oe pe r 
4. LOWER MAINTENANCE COSTS—Design- 8. BETTER BRAKING— Full floating, self- A 
ed for easier and less frequent servicing. equalizing, self-energizing brakes. . 
‘ 
ch 
THE BAKER-RAULANG COMPANY : 
1221 WEST 8Oth STREET ¢ CLEVELAND 2, OHIO - _ is 
A subsidiary of Otis Elevator Company View inside the hardening room at J. J. Schmidt plant during construction. er 
569 Trays of ice cream novelties enter port at right, and circle the —20°F room to C 
give a plus 2 hr holding time. By elevating conveyors as shown here, more cold "7 






room space is attained for storage 





When inquiring check FP 3418 opposite last page 
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Here, the hardening cones in cold room are trans- 
ported back into filling and packaging room 


room for packaging. The conveyor system holds 
around 100 of the 36-cone baskets—enough to 
keep the packaging crew busy for two hours. 
This holding time allows the cones to harden 
sufficiently for handling, so that they can then 
be packaged and cartoned. 


By arranging the conveyor system overhead most 
of its route, additional cold room space is gained. 
Stop-go controls are installed at both the inlet and 
discharge openings, so that the operator can load 
or unload with no lost time. 


(Conveyor system is product of The E. W. Busch- 
man Co., Inc., Dept. FP, Spring Grove & Clifton 
Ave., Cincinnati 32, Ohio . . . or for more infor- 
mation check FP 3419 opposite last page.) 


Automatic palletizer loads 
36 cases per minute 


How cases of uniform size are palletized in inter- 
locking patterns as rapidly as 36 per minute is ex- 
plained in an 8-page bulletin. Regulation and se- 
lection of patterns is by one-dial control. A com- 
plete variety of patterns can be selected. For ex- 
ample, pattern selectors are available to build a 
pallet load with alternately recessed tiers. With 
certain limits, loads that overhang the edges of the 
pallet can also be built in interlocking pattern. In- 
stallations are available which provide one pattern 
per machine or plug-in cartridges for each pattern. 


All types of pallets are handled, and it is not 
necessary to fill them manually into the magazine. 
Pallets are fork-trucked and supplied to the ma- 
chine without interrupting operations. 


Lock-load palletizer bulletin (Series 406000) is 
issued by Packing Equipment Div., Food Machin- 
fry and Chemical Corp., Dept. FP, Riverside, 
Gilif. When inquiring specify FP 3420 on 
handy form opposite last page. 
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The new Six-Wheeler has 1812” 
wheelbase, 250A Mustang 
Engine, 507B transmission, 
S$BD1555 tandem axle, ratios : 
5.57-6.80. Tire size 10.00x20. «4 
Air brakes. Body is 22 ft. long, 
7 ft. high. 












Payloads Going UP, Delivery Costs DOWN! 
with WHITE 3000 Fleet 


YOU CAN do more work with a WHITE 3000! 


Look at the record of Burg Trucking Corp., New York— 
with their modern fleet of Whites. 

Operating in heavy-traffic areas, President Morris Burg 
wanted to go to bigger delivery units, but did not want to sacri- 
fice on maneuverability and driving ease. 

On new White Six-Wheelers body length was increased to 
22 ft. for substantial boost in capacity—nearly 3 ft. longer 
without increasing overall length. ““We handle more payload— 
more deliveries—with substantially the same operating costs,” 
Mr. Burg says. 























































Morris Burg, President Michael Cohen, Manager 

Burg Trucking Corp. Food Fair Stores, Inc. 

New York City Meat Packing Division 
Elizabeth, W. J. 


Modern Six-Wheelers 

Add Efficiency to 

BURG TRUCKING Corp. 
Operations 


MODERN methods of meat handling and 
distribution include the White 3000 as used 
by Burg Trucking Corp. for Food Fair Stores 
and from New York's Washington Market 
rail heads and slaughter houses to whole- 
salers and chain warehouses in Greater 
New York, Albany, Philadelphia and many 
points in New Jersey. 

Burg Trucking Corp. has been using Whites 
since 1944... now has a modern fleet of 
40 units, 26 of which are White 3000's. 


THE WHITE MOTOR COMPANY : Cleveland 1, Ohio 

















Aluminum body is specially insulated 
with reinforced roof and floors. Over- 
head rails handle carcass meat on 
hooks. Below 30° temperature. 


FOR MORE THAN 50 YEARS THE GREATEST NAME IN TRUCKS 











When inquiring check FP 3421 opposite last page 








The company names, trade- 
marks and symbols shown here 
represent a partial list of cus- 
tomers who are using Corrigan 
Conveyor systems. 

If your company has a mate- 
rials handling problem, or, you 
plan to build a new plant or an 















Main Office-Plant 





FAMOUS COMPANIES 
KNOW from experience that a 


CORRIGAN CONVEYOR SYSTEM 


@ CUTS MATERIALS HANDLING COSTS 

@ PAYS FOR ITSELF 
@ INCREASES PRODUCTION through GREATER EFFICIENCY 
@ SAVES VALUABLE FLOOR and STORAGE SPACE 


Complete Bulk SUGAR HANDLING SERVICE 


Refineries + Specially Designed CoNDENSATION-PROOF RR Cars 
In-Plant systems for all types of food processors. 


MATERIALS HANDLING SPECIALISTS TO INDUSTRY. FOR OVER 30 YEARS 


41 Norwood Street, Boston 22, Mass. _ 


When inquiring check FP 3422 opposite last page 







addition to present facilities — 
let our 30 years of diversified 
experience help you. Corrigan 
quality engineered conveyor 
systems will prove a profitable 
and lasting investment. We 
cordially invite your inquiry — 
no obligation, of course. 

























Sales Offices 
NEW YORK CITY 
Graybar Buildin 

LExington 2-91 
SYRACUSE, N. Y. 
SYracuse 9-4208 


NEW HAVEN, CONN. 
HObart 7-2577 


LYNDHURST, N. J. 
GEneva 8-2141 





















walk-in models, they provide extra cargo capacity 
with an inside height of 73”. 
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New series of walk-in trucks 


for all multi-stop needs 









Described as custom low body walk-in units 
built by production line methods ° 













Pictured below is one of the pilot models of a recently 
introduced series of trucks specifically designed for 
multi-stop service. Described as custom low body 































C 
0 
New Divco truck built in 117 and 130" wheelbase B 
Intended for use in distribution of bakery, packaged, : 
and specialty foods, plans are to “beef up” this new ve 
vehicle for the wholesale milk delivery field. m 
This new series features forward control and wind- 2 
shield visibility exceeding 200°. Model 42 has 130” (( 
wb; model 52, 117” wb. The latter turns completely av 
around easily in a 40’ street. Both have 6-cylinder N 
engines with AMA hp rating of 29.4. Both have in 
4-speed synchro-mesh transmissions. 
(“Dividend Series” trucks are built by Divco Corp, 
Dept. FP, 22000 Hoover Road, Detroit 5, Mich. ... 
or check FP 3423 opposite last page.) kc 
q 


Warehouse space often doubled 
by use of special storage units 


How proper space utilization and simplified 
handling can increase warehouse capacity is 
explained in a 16-page brochure. Over twenty: 
five actual installations of shelving, racks, 
and bins are illustrated and described. They 
provide practical examples of how such equip 
ment provides better use of existing facilities. 


“How to Double Warehouse Capacity” is issued 
by the Frick Gallagher Mfg. Co., Dept. FP, 
Wellston, Ohio. When inquiring specify FP 
3424 on handy form opposite last page. 
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materials handling 


Remotely located counter actuated 
by waterproof contactor on line 


Grouping of counters for all lines on panel 
assures quick check; prevents tampering 


Actuator designed for use on can and bottle 
lines has its switch sealed against moisture. As 
it withstands washdowns and similar exposure, 
it can continuously and accurately actuate elec- 
tric counter remotely installed in a dry location. 





‘Actuator counts 10 units at once, increasing its own 
life and also that of counter 


Contactor is gear-reduced to count 10 units at 
once. This increases its own life and that of the 
counter it serves. 


Because counters are panel-assembled at central 
point, production of each line is quickly and 
easily checked. Remote location of counters pre- 
vents tampering. Units have been field-tested for 
many months. One installation has accounted for 
24, million accurate counts. 


(Contactor E-S-5-X and Counter 6-Y-1-MF are 
available from Durant Mfg. Co., Dept. FP, 1951 
N. Buffam St., Milwaukee 1, Wis. . . . or for more 
information check FP 3425 opposite last page.) 


Economies of aluminum trailers 
quickly figured by chart 


Profits available through use of aluminum 
trailers, bodies, and wheels can be computed 
quickly by a ‘“‘weight-rate-profit” chart. It was 
developed from actual records of fleet oper- 
ators. 


By using such known factors as the weight 
saved, plus average rate for cargo carried 
-and the number of trips per year, extra yearly 
profits are determined. To aid in converting 
volume measure into weight, the chart lists 
the volume weight ratio of such commodities 
as milk, flour, sugar, and wheat. 


This profit chart is issued by the Aluminum 
Co. of America, Dept. FP, 767 Alcoa Bldg., 
Pittsburgh 19, Pa. When inquiring specify FP 
3426 on handy form opposite last page. 
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Great new space-saving feature 
brings biggest economies yet 
to vast storage operations of 
the food industry 


Now you can double, even triple, your 
present food storage areas — simply by 
moving existing storage racks as close 
together as 6 feet or less...and adding 
new storage racks to the valuable space 
saved! The new YALE Warehouser makes 
this possible—has the same famous high 
lift, speed of operation and narrow-aisle 
maneuverability of the full YALE 
Warehouser line...with a brand-new 
space-saving exclusive —YALE 
Extend-A-Forks. 

Extend-A-Forks reach out with 
up to a 30-inch stroke to pick up loads... 
pull back to carry loads tucked in and 
tilted for operation in aisles of minimum 
width. Only YALE offers you this 
cost-saving extra...in a 2,000 or 3,000 
Ib. capacity truck with so many big truck 
features. Send coupon for full details. 


YALE 


INDUSTRIAL LIFT TRUCKS AND HOISTS 


*Reg. U.S. Pat. Off. 


Gas, Electric, Diesel & LP-Gas Industrial Trucks 
Worksavers « Warehousers ¢ Hand Trucks 
Hand & Electric Hoists 


New Yale 
arehouser 


equipped with exclusive 


EXxTEND-A-FORKS 


Now! More storage space—without costly construction! 














MORE SPACE SAVED! The new YALE Warehouser eliminates the clearance 
between storage racks formerly required to accommodate outrigger wheels. 
Extend-A-Forks pick up and deposit loads with outrigger legs always in aisle. 


The GZYEMEETS Manufacturing Co., Dept, 109 
Roosevelt Boulevard, Philadelphia 15, Penna. 
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C) Please send full information about the YALE Warehouser. 


Company. 


ee eetes a ee 


Street 


St. Catharines, Caneda 


When inquiring check FP 3427 opposite last page 


———_______—__—__——§City—___ Stste—__.. 
In Canada write: The Yale & Towne Manufacturing Company 
Ontario, 
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If you're trou- 
bled with stick- 
ing, arching, 
bridging or set- 
tling conditions, 
just install a 
CLEVELAND 
AIR OR ELEC- 
TRIC VIBRA- 
TOR to positive- 
ly solve the 
problem. All the 
items necessary 
to complete an 
installation are 
available in kit 
form ... 80 easy 
. . + and costs 
so little. ‘ 


ask for our 


literature. 


AIR AND ELECTRIC VIBRATORS. 


2818 Clinton Ave. * Cleveland 13, Ohio 
When inquiring check FP 5428 
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Cleveland can furnish both 


opposite last page 
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Elevating sugar sacks at 45° 
utilizes valuable space 


Special ridged and cross-cut rubber surface of belt 
provides gripping action that enables sugar sacks, 
weighing 100 Ib each, to ascend 24’ at a 45° angle. 
As many as six paper sacks at a time ride up this 
33’ belt at Haslett Warehouse Co., Stockton, Calif. 


Stacking sugar sacks 42 high 


With belt formerly used, only a 35° angle was pos- 
sible and only three bags could be carried at one 
time. Because bags can now be stacked 42 high, 
instead of 30, utilization of cubic area of warehouse 
is greatly increased. 


(‘‘Ribflex” belt is made by B. F. Goodrich Co., 
Industrial Products Div., Dept. FP, 448 C. Main St., 
Ohio . . . or for more information check FP 3429 
on handy form opposite last page.) 


Explains operation, design features 
of balanced pan-type conveyors 


Pan-type conveyors in two types of pan mounting 
are described in four-page illustrated booklet. 
These are the conventional and the vibration-free, 


balanced-pan types. 


« Photographs, drawings, and drive data charts give 
complete information. Operation of the balanced 
pan is explained. It operates through a system of 
counterbalances at ends of rocker arms. Rear drive 
construction permits unit to be lower and more 
compact. Only a small amount of supporting struc- 
ture is required due to counterbalanced action 
of pan. | 


This type conveyor is especially suitable for diffi- 
cult bulk materials. Totally enclosed models are 
being used successfully for conveying and cooling 
powdered coffee. 


‘Bulletin 3255 on pan-type and conventional con- 
veyors is issued by the Simplicity Engineering Co., 
Dept. FP, Durand, Mich. When inquiring specify 
FP 3430 on handy form opposite last page. 





PROFIT. 


EXPERIENCE 


Gentle, clean, compact Robo-Lift han- 
dling of free-flowing solids and pow- 
der improves production, cuts costs 
and reduces delays! That’s Robo-Lift 
user experience, proved in successful 
installations nationwide. 

The outstanding performance and 
efficiency of Robo-Lift methods and 
equipment . . . developed through 
specific field experience applied by 
engineers using modern facilities . . . 
can save time, trouble and money for 
you, too. 

If you want better handling at lower 
cost for bigger profits, include Robo- 
Lift advantages on your production 
line. For information, may we have 
the details of your problem? Send 
them today! 


This operation clearly demonstrates 
Robo-Lift utility. One unit supplies tea 
to either of two bi rs on demand. 
A second Robo-Lift receives it from 
blenders for elevation to mezzanine 
and packaging. 

I 


COUNSEL MACHINE COMPANY, INC, 
8 Hathaway Street - Wallington, N. J. 
When inquiring check FP 3431 opposite last page 


THE 

aA Pele 
POWER 

UT ih 


This sturdy Dyna-Dua 

Power Unit out perform 

all others for ease of 
operation — dependability — 

lowest maintenance cos! 

and economy of powe 
Hydrolectrics will keep rolling 

and moving your materials at Chea 
costs than any truck in its clas 


Want proof? Complete facts and data on request 


e Dyna-Dual Power Unit is interchangeable on all mode 


2423-31 SPRING GROVE AVE 


CINCINNATI 14, OHIO 


There is a mode YEE Tla-\-t tml lal lcm ih aL alile Meh Me a 


When inquiring check FP 3432 opposite last page ° 
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Soup's off— 
in just 6 minutes 


Soup’s on -— or off, as in this instance — in a hurry 
when handled in pallet loads on a large flat-bed 
trailer. View here shows how 30,000 lb of canned 
‘soup were unloaded in just six minutes in a demon- 
stration at mew warehouse of Calumet Industrial 
District Co., Chicago, first of a number that will 
form the world’s largest food distribution center. 


Unit removing pallet loads is a gas fork truck with 





Gas fork truck with electric transmission speeds un- 
loading of 30,000 Ib shipment 


electric transmission. It lifts 4000 Ib loads to heights 
of 164”. With this transmission there are no clutch, 
gears, overdrive, or hydraulic torque converter. Step- 
less transmission permits infinite range of speeds up 
to 8 miles or more per hour. Rear exhaust. chamber 
Minimizes fumes and backfiring hazard is reduced. 


(Tmck model GLF40 is built by Automatic Trans- 
; ion Co., Dept. FP, 149 W. 87th St., Chicago 
20, Ill. . . . or for more information check FP 3433 
“On handy form opposite last page.) 
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A great new advancement in heat exchangers... 


why IT’S BETTER! 


The Hoto-F te principle provides 































many important advantages in modern 
processing operations... 
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ITS LARGE HEAT-TRANSFER SURFACE re- 
quires far less space—as little as 1/5th the 
space required by other heat-exchange 
equipment. Further, flights can be ‘‘stacked”’ 
as high as desired to save floor space, 
simplify installation! 





¥ 
THE holo-flite PROCESSOR 


Cee rt Oo Wie F £8 t 8 >} 
ITS SLOW ROTATION IS SO GENTLE that 


granular and powdered solids are handled 


A simpler, more compact way to cool with no dusting—little or no particle abra- ‘ i 
r - ‘ s sion. Result—no dust recovery problems... / 
slurries, solids or pastes—in continuous flow! simple, inexpensive installation. ‘y 


Do you have processes where slurries, solids, pulps or ee 
pastes must be cooled or cooked? Do you know you can now handle < 
such processes—in continuous flow—in as little as 1/Sth the space 2 


required by other types of heat exchangers—and with many other ; 
IT 1S ADAPTABLE to a wide range of appli- 


important advantages? cations—handles solids, pulps, pastes and 
slurries with equal ease. Heat transfer agent 
can be refrigerant, water or other fluids to 
The newly-developed HOLO-FLITE Processor is the answer! provide a wide range of temperatures. 


Cooled products can be packed directly from 
Ww | rat IT 1s! ns 


HOLO-FLITE discharge, saving time, space 
and additional handling. 

Basically the HoLo-F ITE consists of two or more 
flights of hollow-bladed screw conveyors. The product to 
be processed moves in a trough around the conveyor 
screws. The heat-transfer fluid circulates through the 
hollow blades and shafts of the conveyor. The product 
is constantly rotated into, around, under and over the 
blades and shafts through which the heat-transfer fluid 
is circulating, assuring quick, uniform heat pas- 
sage between the two mediums—as the product 
is continuously moved along in a bulk-flow with- 
out interruptions! 


I 


‘ IT CAN BE DESIGNED to handle virtually 
any capacity by varying the diameter and 
length of the flights, and the number of 

, “tiers.” 














WESTERN 
CORPORATION: 


DESIGNERS AND MANUFACTURERS OF EQUIPMENT FOR 
COLLECTION OF DED MATERIALS FROM GASES & LIQUIDS 
















Get the complete story on HoLo-FLITE sav- 
ings and how this new advancement can 
simplify your processing operations, It is 
ones e the ry ~ organization Me pio- 
neered CotTTreE.u Precipitators an ULTI- : P 
CLONE Collectors—your assurance of com- DETAILED INFORMATION! (ag “7%” Offices: 1061 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA 
plete dependability. New 8 page bulletin describ- CHRYSLER BLDG., NEW YORK 17 ® 1 N. La SALLE ST. BLDG., CHICAGO 2 

ing HOLO-FLITE features and 3252 PEACHTREE RD. N.E., ATLANTA 5 @ HOBART BLDG., SAN FRANCISCO 4 


applications will gladly be 
sent on request wire PRECIPITATION CO. OF CANADA, LTD., DOMINION SQ. BLDG., MONTREAL 


Reg. TM. or phone for your free ‘copy! 
















When inquiring check FP 3434 opposite last page 








move things 


up 


For lifting or lowering — 
floor-to-floor — 
the INCLINEBELT 


Continuous package conveying — a 
complete belt conveyor system or 
the Inclinebelt—complete, compact 
easy-to-install, electric-motor pow- 
ered unit. High, continuous-line 
load capacity for any floor eleva- 
tion. Available in belt widths of 8- 
12-14-18-24-30 and 36 inches, 


downy 


For inclined or horizontal 
conveying — 

the UTILITY BELT-VEYOR 
Conveys from floor-to-floor. Moves 
“packages” down, up or horizontal- 
ly. Electric motor powered. Installs 
over existing stairways, or can be 
used as a portable Levelbelt con- 
veyor. Four standard belt widths: 
10-14-20 and 24 inch. 


horizontally? 


For straight line 

or inclined conveying — 
assemble your own system 
or portable conveyor using 
HANDI-DRIVE pre-built units 


These stock, pre-built conveyor 
units make it easy to assemble what 
you want in a conveyor. Converts 
existing gravity conveyor to power 
conveyor — quickly and at low cost. 
Can be installed as single portable 
unit or complete system. 


Standard builds conveyors to 
speed any ONE or all THREE 


Call your Standard representative listed in your classified ne book or 
send for illustrated Standard General Catalog describing ven units — 
address Dept. FR-95 
: STANDARD CONVEYOR COMPANY 
General Offices: North St. Paul 9, Minnesota * Sales and Service in Principal Cities 


ROLLER * SLAT * WHEEL 
SECTIONAL * BELT * CHAIN ¢ PUSH-BAR 


PORTABLE CONVEYOR UNITS: 
HANDIBELT * INCLINEBELT * EXTENDOVEYOR © UTILITY BELT-VEYOR 
HANDIPILER *- LEVEL BELT * LITEWATE * HANDIDRIVE 
PNEUMATIC TUBE SYSTEMS 


bf craviry & power Conveyors 


When inquiring check FP 3435 opposite last page 











materials handling 


Simplifies repairs 
on conveyor belts 


Belts returned to service im- 
mediately 


Self-vulcanizing rubber material 
permits quick repairing of 
bruises, tears, and edge damage 
on conveyor belts without use of 
heat or heavy vulcanizing equip- 
ment. Loss of production time is 
reduced — no curing required. 


The rubber repair material seals 
out moisture, reduces mildew, 
rot, and deterioration. Material 
can be applied by regular main- 
tenance crew, no particular skill 
being required. Material can be 
used to cover metal belt fasteners. 


Worn spot on conveyor belt be- 
ing sealed with abrasive-resistant 
patch 


(Rema  self-vulcanizing rubber 
repair material is available from 
Flexible Steel Lacing Co., Dept. 
FP, 4607 Lexington St., Chicago 
44, Ill. Check FP 3436 opposite 


last page.) c 


Telis how steel strapping 
protects shipments 


Pocket-size illustrated guide tells 
how to strap containers, barri- 
cade car doorways to protect 
shipments, and speed packaging 
and shipping. A complete selec- 
tion of hand and power strap- 
ping tools and machines is listed. 


Packaging and Carloading Guide 
is issued by Signode Steel Strap- 
ping Co., Dept. FP, 2600 N. 
Western Ave., Chicago 47, IIl. 
When inquiring specify FP 
3437 opposite last page. 








HAMMOND Scrowl/fts 


Save 


AMO WADE MAME HG U5 >»: 


Handling Dollars 


? 


OF CANADA LIMITED 


Horizontal Feeder receiving 
ingredients from hoppers thru 
floor above and i 

them to vertical Screw-Lift. 
Material is elevated 58 feet. 


Screw-Lift discharging 


into cross conveyor. 


Material Handled Automatically « 
Production Increased © Simple, 
Economical Installation ¢ e 
Requirements Nil « Man Handling 
limina: 
This Hammond Screw-Life is 
handling Feed Ingredients in 
the Peterborough, Ontario plant 
aker Oats Company. Ma- 
terial is piped by Screw as 
though ic were a liquid. Lift 
functions in limited space where 
no other type of conveyor could 
be installed. Screw-Lift design 
permits installation with mini- 
mum disturbance to existing 
Processing equipment. 
Operation offers safety—speed 
—cleanliness and low cost. Fea- 
tures give quiet operation and 
instant accessibility. Entire sys- 
tem co-related with plant flow. 


Available in 6 
and 4 sizes 


ft. per 
hour. Made of black steel 
or corrosion resistant ma- 
cone to suit substance 
a 


VaR ALLE AOE eddie) 
—— 
pe ery are 


When inquiring check FP 3438 opposite last page 





TWIN 


again leads the hand 


“TILT 


truck field with 


SWINGARD, an extra safety feature. 


fags 
| 


a2 


SWINGARD 


TWIN-TILT trucks are of all metal construction 
with full welded frame and have no bolts or 
rivets to work loose. Engineered for maximum 
ease of operation, TWIN-TILT is the only hand 
operated truck with the patented, labor saving, 
auxiliary frame. It lifts up to 1200 lbs. with 
finger tip control. The SWINGARD is of sturdy, 
bar iron construction with accurately machined 
shaft and mountings. The guard swings com- 
pletely out of the way when truck is moving the 
load, swings to safety position if truck is dropped, 
automatically catching and fully supporting the 
load, protecting man, truck and load. 


SWINGARD can be easily installed on 
ANY heavy duty hand truck, For de- 


scriptive 


literature write TWIN-TILT 


Truck Co. 


TWIN-TIL 
Dept. FP @ 


When inquiring 


P.0.Box 11 © 


T TRUCK COMPANY 
St. Bernard, Cincinnati 17, Obie 


check FP 3439 opposite last page 
FOOD PROCESSING 
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materials handling 


Cleans 55-gal drums as it empties 
them of semi-solid, thick, 
of gummy materials 


Savings in material are reported to pay for the 
pump and “ram"’ combination 


Uses: Pumps 
thick, gummy, orf 
semi-solid materials 
direct from 55-gal 
drums to spray or 
extrusion guns or to 
other containers. 


Features: _It is re- 
ported that this air- 
operated ‘ram’ and 
pump pays for itself 

- quickly by complete- 
ly evacuating drums 
of high-priced mate- 
rials. 


Description: In 
operation, follow 
plate is ‘‘rammed” 
pneumatically into drum. As it descends, its wide, 
flexible edge scrapes sides of drum clean and forces 
material into pump. 





(Air-operated “ram” and pump are products of Gray 
Company, Inc., Dept. FP, Graco Square, Minne- 
apolis 13, Minnesota . . . or for more information 
check FP 3440 on handy form opposite last page.) 


Flexible plastic reefer lining 
resists mildew and staining 


Unaffected by vinegar, lard, citrus juice, oils; 
remains flexible at — 10°; cleaned with steam 


A vertically ribbed flexible plastic lining for refrig- 
erated trailers resists staining or damage by mildew 
or such foods as vinegar, catsup, lard, mayonnaise, 
and citrus juices. Among the most important advan- 
tages of the flexibility feature is reduction in damage 
and leakage caused by fracturing. Flexibility is re- 
tained at temperatures as low as 10° below zero. 
Lining can be cleaned quickly with steam. 


Lining weighs about the same as plywood types. It 
1s a thermoplastic blend of plastic and synthetic 
tubber. First used during World War II for defense 
material, its applications now include aircraft, con- 
sumer and industrial products, and refrigeration 
equipment. Use in reefers has been subject to rigid 
tests. 


("Flex-Tuff” linings made from U. S. Rubber’s 
“Royalite” have been introduced by Trailmobile Inc., 
Dept. FP, 31st and Robertson, Cincinnati 9, Ohio 

-. Or for more information check FP 3441 on 
handy form opposite last page.) 
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CLARK’S PUL-PAC SYSTEM 



























...cuts labor and pallet costs $39,000 





Operation is simple. The Pul-Pac grasps an $21,000 (wooden pallets at CLARK 


Clark’s Pul-Pac systemenabled @ Other savings: increased stor- 


Narragansett Brewing Co. to con- age space, reduced damage to 
vert to fiberboard pallets for their supplies, and lower pallet 
materials handling operations. maintenance cost. 


Clark’s Pul-Pac is typical of the 
HERE ARE THE SAVINGS that complete line of attachments de- 


Narragansett reported: signed to make your Clark equip- 
i ment more versatile, more profit- 
® Labortime cutto 20 man-hours = able. Get full details by calling 


per freight car—a saving of your local Clark dealer today. 
$20,000 per year. 


ej iadilin Daaindtinteed aid Onna Industrial Truck Division 


edge of the fiberboard pallet and pulls it $7) to $1800 (fiberboard pal- EQUIPMENT + iq Q 4 


onto the truck’s forks. To unload, the Pul-Pac 
pushes against the load, and the material 


slides into a stored position. 


lets at 60c)—a saving of Sarena 


$19,200. MICHIGAN 





at 


Baking Industry Exposition — Oct, 1-6th Atlantic City 


When inquiring check FP 3442 opposite last page 
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A Lamson Automatic Pallet 
Leader Palletizes Rice Chex 
At Ralston Purine Co., Battle 
Creek, Mich. 


LAMSON 


AUTOMATIC PALLET LOADER 
The First Automatic Pallet Loader ... And Proven In The Field 


A LAMSON SAVES TIME 


Lamson . . . the original Automatic 
Pallet Loader, can palletize up to 
forty cartons per minute . . . from one 
to seven different product lines. The 
Lamson Pallet Loader palletizes at 
the highest proven capacity with mini- 
mum product damage. Cartons fed 
from one or more accumulator lines 
are stacked in almost any pre-deter- 
mined interlocking pattern. 


A LAMSON SAVES 
MAINTENANCE 


Staptied design, employing proven 
type cal circuits, makes any 
santas easy with ready access to 
all motors and working parts. 


A LAMSON SAVES SPACE 


Lamson Automatic Pallet Loaders will 
fit into almost any convenient plant 
area... there are no floor holes or 
special supports needed. Side by side 
installation is possible because cartons 
can ode eer a six different 

ty pallets can also 


directi 
be ‘oaded into “= gt three sides. 


A LAMSON SAVES 
PRODUCT DAMAGE 


The Lamson Automatic Pallet Loader 
produces stackin ge mene sabe 


and uniform than those 

manually, with the least prod non 
age ... there is no hydraulic oil to 
smear cartons. 


LAMSON AUTOMATIC PALLET LOADERS STACK 
1,500,000 CARTONS EVERY 8-HOUR DAY IN: 


BREWERY 


SOAP POWDER 


Anheuser-Busch, Inc. 
St. Louis, Missouri 
1 of 56 loaders in 
brewing industry 


WRITS TODAY for the tree bochiet which shows how 


can save thousands of dollars yearly with 


Automatic Pallet Loader. 


MAIL THIS COUPON TODAY! 

Lamson Corporation, 

3629 Lamson Street, Syracuse, New York 

Gentlemen: Please send me a free co y of your book- 
let on Lamson Automatic Pallet Loaders. This entails 
no obligation, of course. 


When inquiring check FP 3443 opposite last page 
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Low-cost refrigeration 
for trucks carrying 
frozen, non-frozen loads 


Dry-ice unit has capacity of 
200 Ib, installs easily 


A 200-lb capacity dry-ice truck re- 
frigeration unit incorporates ther- 
mostatic temperature regulation. 
Range is from zero to 70°F. Units 
are easy to install and simply con- 
structed. Main body has a 2” false 
bottom which acts as a refrigerating 


Temperature-controlled bunker 


air duct. A low-amperage sirrocco- 
type fan forces air along path of 
chilled metal plate. Chilled air is 
circulated through truck. Other 
models down to 50 Ib capacity are 
available. 


(Frigi-Matic bunker is available 
from Foster-Built Bunkers, Inc., 
Dept. FP, 757 W. Polk St., Chi- 
cago, Ill. . . . or for more informa- 
tion reader may simply check FP 
3444 on handy form opposite last 


page.) 


© “THAT'S INTERESTING” 


Water fire extinguisher 
pressurized by air 


A fire extinguisher filled with water 
under air pressure is said to be the 
first of its kind using air pressure 
rather than a CO, cartridge or soda 
acid charger. It can be charged with a 
tire pressure hose. It’s Underwriters- 
approved. Valve operated—just squeeze 
handle to release stream. Pressure gage 
indicates when unit is ready for use. 


(Elk-Air extinguisher, 214 gal, is made 
by Elkhart Brass Mfg. Co., Inc., Dept. 
FP, 1306 W. Beardsley Ave., Elkhart, 
Ind. . . . or for more information 
check FP 3445 on handy form opposite 
last page.) 

(Continued on page 109) 


45° 
New) Lb ae 


IDLER 


PROVIDES 

GREATER CAPACITY, 

MORE EFFICIENT CONVEYING 

The new 744 Grain Carrier features 
45° end rollers that provide a deep 
trough for top capacity, continuous 
conveying cf grain and other light 
weight bulk materials. Ruggedly con- 
structed for longer life and less 
maintenance. 


QUALITY FEATURES... 

® SPUN END, ONE-PIECE ROLLERS 

@ PERMANENT, DOUBLE- 
LABYRINTH SEALS 

©@ PRECISION BALL BEARINGS 

© PRE-LUBRICATED 

®@ QUICK, EASY CHANGE ROLLERS 


IMMEDIATE 
DELIVERY 


Write for 
Bulletin 355 


a 
STANDARD PRODUCTS DIVISION 


STEPHENS-ADAMSON 


MFG. CO. 


17 Ridgeway Ave. Avrora, Illinois 


When inquiring check FP 3446 opposite last page 


and a 
full line 


GRAVITY 
POWER BELT 


LIVE ROLLER 
and 
FLOOR o FLOOR 
CONVEYORS 


ASK FOR DETAILS 


METZGAR CONVEYOR CO. 


461 Douglas St., N.W. GRAND RAPIDS, 4, MICHIGAN 
When inquiring check FP 3447 opposite last page 
FOOD PROCESSING 








materials handling 





REDUCE FORK TRUCK 
MAINTENANCE COSTC! 






Easy cleaning and close nesting 
featured in plastic pallet 





mean 


more value for your dollar 
Can be steam sterilized; 100 pallets stack up 
Wiaee CASTERS in height of 7’ 8”, occupy 102 cu ft 


4 ew Working loads of 3000 lb are supported on plastic 
ae pallet weighing only 28 Ib. Molded of polyester 


PERFORM MORE resins and reinforced with Fiberglas, the pallet re- 





















. , 

J — EFFICIENTLY AT . . . : } 

en 0 Vv LOWER COST AND sists oils, greases, acids, and alkalines. It can be kept 

LOWER LAST LONGER! ] b il oe 4 F : 
LAST LONGER! clean by steam sterilizing at temperatures up to 325 F. 





Construction eliminates nails and fasteners that could 
damage load. Nine hollow legs, molded in one strong 
piece with the platform they support, are spaced to 


























Up to 


SO7 


or more 
with 





..,OVER 4000 TYPES 


of CASTERS & WHEELS | ey e 
aust bbe torte eset, || Ompace patie alt ha sine tallow lay sp an LP Gee¢- operated 


kinds of floors. Featuring Neoprene rub- ports working load of 3000 Ib 


ber treads - resistant to steam, water, 
oxidation, oils and waxes and unaffected 5 hi ‘ LAMSON MOBILIFT 
ST shassiaals - enportly compounded allow 4-way approach of fork-lift truck. Nesting ® 


Mie shendecds in cur own rubber feature permits 100 pallets to be stacked at a height 





factory. = 7 8” = wer - 102 cu ft of storage — The low maintenance costs of LPG fuel . . . proven in other 
Plastic withstands sub-zero temperatures. In fact. industries can now be enioved ; 
: inds sul , ae joyed by fork lift truck users. 
1, LONGER EQUIPMENT LIFE strength and rigidity increase as temperature drops. ’ 
®, GREATER Fl PROTECTION Range of colors is available, molded into pallet. The economical operation, long. life and versatility of Mobilift 
(Pallets molded of Bakelite polyester resins are avail- is further increased by this alternate fuel system. 
3. EASY EQUIPMENT MOVABILITY able from Firmaline Products, Inc., Dept. FP, Mid- THESE MOBILIFT FEATURES ASSURE YOU OF TOP ECONOMY AND EFFICIENCY: 
land Park, N. J... . or for more information check A high free lift at standard costs makes stacking easier and faster. All Mobilift 
All Darnell Casters, whether steel or rub- FP 3449 on handy form opposite last page. ) trucks are easily accessible to driver position. No cramped quarters. “Every-side” 
ber tread, are available with various top viet: emma mani alte watt Lev-R-Matic directi : Is 
ME Uitins ead fittings for ony type of ility assures smoother, safer operation. Lev-R-Matic direction controls 
application. Or, Darnell engineers will provide instant fingertip operation . . . eliminate gear shifting. Mobil-Matic j 
gladly design a’ special type caster for transmission assembly delivers power smoothly . . . adds years to the life of 
your own individual equipment. Demand engine, transmission and drive axle. All engine parts are within easy reach. 


D, Tt 
ame a Capendebility. Non-stretch greaseproof belts 


DARNELL CASTERS & WHEELS don’t retain food particles 
Always SWAVcEE. 
hot bread, potato chips, nuts, and a wide variety of 


and ROE: 
unwrapped foods. They are made of closely-woven 


While for Free duck impregnated with a special white Hycar com- 








Mobilift trucks . . . “stand-up” and 
“sit-down” ... range up to 4000 lbs. 
in capacity. Discover how LP Gas-op- 
erated Lamson Mobilift trucks can cut 
your handling costs and time. 


MAIL THIS COUPON TODAY > 





Conveyor belts that are grease-resistant, waterproof, 
and withstand up to 250°F sustained heat and 325°F 
intermittent heat are designed especially for handling 
















ae pound. Cover is pure 1/32” Hycar ee tees poe ev 
Belt surface does not retain food particles. Live steam Please send me complete information on ___ Mobilift 
or soap and hot water may be used for cleaning. Belt- é ere ile -- == a: COREE stand-up” trucks, 
RNELL CORPORATION, ing is available in endless form or supplied with GE td NAME TITLE 
iT any of a choice of metal fasteners. Made in 2, 3, and Se eaenebeg Se COMPANY. 
4 ply thicknesses and in widths up to 48”. Peat mel ADDRESS 






a eT aE eo (Style ROH grease-resistant belting is made by Vic- 
Se Ae tan als.) tor Balata & Textile Co., Dept. FP, 53 Park Place, : 

New York 17, N. Y.. . . or for more information . 

When inquiring check FP 3448 check FP 3450 on handy form opposite last page.) 

Opposite last page When inquiring check FP 3451 opposite last page 
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Which paper is Patapar? | 























When it’s WET-STRENGTH you want— 
PATAPAR bas it! 


No matter how you test Patapar Vegetable Parchment—in a water tank 
with a baseball, or for some specific application — it will come through 
with flying colors. Patapar’s wet-strength is sure and permanent. 










Resists grease, too 


Patapar’s high wet-strength, plus the fact that it resists penetration 
of grease, fats and oils may be the economical solution to some prob- 
lem in your business. _ 

As a packaging material, Patapar is the proven protective wrapper 
for products like butter, poultry, margarine, ham, sausage, cheese, con- 
fectionery, ice cream, putty, oiled machine parts. 

In other fields, Patapar has won praise as a release liner for tacky 
substances, as a translucent master sheet for direct print copy machines, 
as a dialyzing membrane, as a release backing for poly- 
ester film, and in hospitals for wrapping articles to be 
sterilized in live steam. 

MANY DIFFERENT TYPES — Patapar is produced in 
hundreds of different types for a wide variéty of appli- 
cations. It is available in sheets or rolls — plain or 
colorfully printed. 

Tell us the application you have in mind, and we’ll 
send information and samples of the type of Patapar 
we recommerd. 

Write today. — 


Patapar: 
HI-WET-STRENGTH + GREASE-RESISTING Onis be~ "ia / 
HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 





Look for this 
Keymark on 

Patapar food 
wrappers. 


m.. 
=. 
“. 





When inquiring check FP 3452 opposite last page 
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{ packaging 


vacuum packs, seals packages 
of different sizes, shapes 





Flat or chunk-shaped products can be 
vacuum-packed interchangeably, or even 
simultaneously, in flexible films on ma- 
chines used by the Variety Sausage Co. 
of San Francisco, The products—sausage 
varieties, weiners, luncheon meats—are 
first placed in conventional flexible film 
packages. The vacuum-pack machine will 
accommodate four packages at once. 























—interchangeably 


Products in flexible bags placed in chambers— 
entire chamber is vacuumized 


Operator places each package in bottom 
chamber (see photo), closes top. Air is 
then pumped from the entire chamber, 
not just the package. Machine then heat- 
seals the package before the chamber auto- 
matically opens. Two machines are de- 
signed to work in pairs—as one is being 
filled the other is vacuumizing and seal- 
ing four packages. The vacuum-sealing 


Vacuumizing-sealing machines are run in pairs at Variety Sausage Co., San Francisco. Op- 
erator places four bags in one machine while other is completing vacuum-sealing cycle 


FOOD PROCESSING 

















A variety of sizes and shapes can be handled in 
machine, as shown here with sliced ham and weiners 


cycle takes about six to ten seconds. 


Chambers are designed to handle a variety of 
shapes and sizes in the “pre-package” range. The 
operator, with a single sweep of her hand, can 
temove the sealed packages onto the take-away 
conveyor. 


Pressing two buttons, located at hip level, is neces- 
sary to Operate the machine, so that the operator 
cannot accidentally press the starting button while 
her hand is in the chamber. A 5 hp motor operates 
the air pump. 


(Vac-U-Pak machine is distributed by J. A. Jenks 
Co, Dept. FP, 224 Commercial St., San Francisco 





Re: Vaughan & Bushnell Manufacturing Company 


The Vaughan & Bushnell Mfg. Co. of 
Bushnell, Illinois manufactures me- 
chanics hand tools. For more than 85 
years they have been making these 
tools of the finest quality steel avail- 
able. Today, Vaughan hammers are 
known the world over as “the best you 
can get.” 


Vaughan & Bushnell insists on quality 
in packaging, too. And for the past 5 


PACKAGING COSTS REDUCED 
WAREHOUSE SPACE SAVED" 


years the Company has worked closely 
with Hoerner Packaging Engineers to 
give its products maximum protection 
in shipment at minimum cost. The 
result has been a savings in packaging 
materials costs through efficient pack- 
age design. And, warehouse space has 
been saved through pin-point delivery 
of boxes dove-tailed with production 
requirements. 


* The Hoerner Packaging Engineer responsible: Franklin Calhoun 


___\) HOW AHOERNER PACKAGING ENGINEER CAN HELP YOU! 


_ If your company packages things, whatever they are, why not 
ask us to have a Hoerner Packaging Engineer come in and 

make an objective study of your packaging operations. It won't 

cost you a cent or obligate you in any way. It can mean an 

increased margin of profit through savings in labor and ma- 

terial costs, prevention of shipping losses. Just write to one of 


the Hoerner plants listed below. 


SALES OFFICES: 7 $. LaSalle $t., Chicago 4 
OF. 4 


42nd St., New York 17 
328 Park Avene, Urbana, Ohio 


BOXES, INC. 


PLANTS—Keokuk, Des Moines and Otfumwa, lowa; Sand Springs, 
Oklahoma; Minneapolis, Minnesota; Fort Worth, Texas; Sioux Falls, 
South Dakota; Fort Smith and Little Rock, Arkansas; Mexico City, Mexico 


GENERAL OFFICE: 600 Morgan Street 


Keokuk, lowa 


ll, Calif... . or for more tatérnation check FP 
3453 on handy form opposite last page.) 





NEXT MONTH 


Franklin Candy packages in Saran film — 
Sales have increased 20% each month for 
two years with this packaging material. 


Packaging Engineers Designers and manufacturers of corrugated boxes. 


When inquiring check FP 3454 opposite last page 
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@ Your Distributors, your Dealers, your Customers 
all prefer products that are better protected, more eye- 
appealing, easier to handle. 



























@ Hayssen packaging gives you all this and more, at less 
cost ...neater, tighter, securely sealed product pro- 
tection everyone goes for. 


@ Hayssen uses more accurate Electronic control, com- 
pletely automatic operation, fewer moving parts to wear 
out—get out of adjustment, heavy-duty construction for 
years of trouble-free packaging production. 


- 

This HAYSSEN wrapping machine is dependable, economical 
Any shape, any size, neatly, tightly, easily 
wrapped. So simple to adjust, the operator 
does it—no expensive mechanics needed. 


(ive New HAYSSEN “COMPAK” is Complete Packaging 
One machine forms, fills and seals... any 
product: Solid, liquid, semi-liquid or powder. 
Heavy-duty Scale Feed, improved Volumetric, 
Auger or Pump Feeds. 





Let our ‘packaging engineers help you with your packaging 


P A; problems... WRITE US TODAY for further information. 
WY ISL MFC. COMPANY 
F Since 1910, Manufacturers exclusively of automatic wrapping and packaging machines, 


Dept. FP-9, SHEBOYGAN, WISCONSIN 


Atlanta « Boston e Chicago e Dallas Denver « Detroit ¢ Los Angeles @ Minneapolis 
New York « Philadelphia @ St. Louis e San Francisco ¢ Seattle ¢ Montreal e Toronto 






When inquiring check FP 3455 opposite last page 















packaging 


Offer aluminum foil label kit, 
with samples, technical 
manual 


Aluminum foil heat-seal label 
kit contains technical manual 
on use of these labels, and 
samples of various labels in the 
two types of stock made. One 
of these is instant type (ap- 
plied immediately upon heat- 
ing); the other a delayed kind, 
which will remain tacky for 
hours after being heated. 


Foil label kit is available from 
the Laminating Division, Coch- 
ran Foil Co., Dept. FP, 500 E. 
Main St., Louisville 2, Ky. 
Specify FP 3456 opp. last page. 


Tells how to use Saran for 
pre-wrapping meats 


Sixteen-page booklet describes 
use of Saran film for pre-wrap- 
ping meats. Includes descriptions 
of various automatic and semi- 
automatic wrapping machines 
(including names of manufac- 
turer), plus photo-illustrated in- 
structions for hand wrapping. 


Booklet on Saran for pre-wrap- 
ping meats is issued by Dow 
Chemical Co., Dept. FP, Mid- 
land, Mich. When inquiring 
specify FP 3457 opp. last page. 





“Of course, as a new man you 
won't expect one of the plusher 
sales territories." 








INCREASE PRODUCTION 


WITH THE FILLER THAT 
HAS MORE OF EVERY- 
THING YOU NEED... 





SPEED 


INCLUDING SPEED! 


Speed, accuracy, versatility, ease of main- 
tenance ... no filler on the market today has 
os much of these qualities in combination as 
Mateer. For instance— 


Mateer Electric Fillers handle up to 240 
fills per minute .. . and where powders are 
concerned are twice as fast as any other 
auger filler! 


ACCURACY 


Mateer precision engineering results in an 
accuracy rating of 99.7%. That kind of 
efficiency saves money! 


VERSATILITY 


Mateer Fillers handle all kinds of material 
... you can change from one to another in 
minutes. No similar filler is as versatile. 


CLEANLINESS 


Mateer Fillers handle sterile materials, and 
under the most rigid specifications. All stan- 
dard parts are approved for aseptic filling. 


MATEER MODELS INCLUDING MANUAL, SEMI- 
AUTOMATIC AND FULLY AUTOMATIC ARE 
CUSTOM ENGINEERED TO YOUR SPECIFIC NEED 





Send for our latest brochure—How Modern 
is Your Filling Equipment? Write Dept. F. 


G. DIEHL MATEER CO. 


Lincoln Highway, Strafford, Wayne, Pa. 


When inquiring check FP 3458 opposite last page 
FOOD PROCESSING 
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Cleans bottles on outside 
after they have been 
filled and sealed 


Unit removes impurities left by spillage or 
cleaning-water film 


Uses: Intended for use in areas where water 
leaves a film on bottles during preliminary clean- 
ing, unit could be used to cleanse bottles of im- 
purities due to spillage, etc. 


Features: Machine removes impurities from 
outside of bottles and prepares them for packing. 
It is adjustable to clean bottles of different heights. 
Carrying discs are interchangeable to take bottles 
of larger or smaller diameters. 


Description: In operation, cleaning machine 


feeds bottles along a flat belt conveyor. Two cir- 
cular tables then rotate bottles past a dry steam 
spray and against two long trim nylon cylinder 
brushes. Long trim cleans necks of bottles as well 
as large outside diameters. 





Dry steam spray and nylon brushes clean outsides of 
bottles (view with hood removed) 


Entire unit is hooded and is connected with an 
air exhaust system that keeps condensation from 
steam to a minimum. Machine speed can be ad- 
justed to match production requirements. 


(Bottle cleaning machine is a development of 
Machine Div., Fuller Brush Co., Dept. FP, 3641 
Main St., Hartford 2, Conn. ... or for more 
information check FP 3459 on handy form op- 
posite last page.) 


Displays industrial tape samples, 
describes uses, properties 


Sixteen actual samples are included in four-page 
catalog on industrial pressure sensitive tapes. 
Composition and uses of each are described. 


“Polyken Industrial Tape Catalog” is issued 
by Polyken Products, The Kendall Co., Dept. 
FP, 222 West Adams St., Chicago 6, Ill. When 
inquiring specify FP 3460 opposite last page. 


packaging 










































gay 
AIM for production-line packaging 
with Acme Steel Wire Stitching ideas | 


Now they’re packing lettuce in corrugated cartons as it is picked 

in the field. Since space on the mobile packing rig is limited, boxes are 
stacked flat,assembled as needed. The A & R Lettuce Co. of Salinas, 
California, found wire stitching the most effective way to assemble 
boxes securely. (Idea No. 465.) With a gasoline powered Acme Steel 
Silverstitcher, boxes are set up and stitched as rapidly as they can be 
filled ... then trucked to vacuum cooling plants. 

Field packing saves time, money, eliminates unnecessary 
handling. And the strong, secure wire stitching process assures safe 
arrival. Grocers everywhere are pleased with this modern method 
of packing. Cartons are cleaner and easier to handle 
... and the product stays fresher longer. 

These facts again point out the wealth of ideas with which 
your *Acme Idea Man is equipped to help you, in factory or field 
...8o that you may ship your products safely and quickly—for less 
cost. You can reach him at the nearest Acme Steel office. 

Or, if you prefer, write for complete literature on Acme Steel 
Wire Stitching equipment—care of Dept. NN-95 









*Acme Idea Man 

Bill Conrad, San 
Francisco, helped 
apply this unique 
cost-saving method. 


ask your 


“Acme Idea Man 


to help solve your 
problems 


‘ACME STEEL PRODUCTS DIVISION 


ACME STEEL COMPANY 


2840 ARCHER AVENUE, CHICAGO 8, ILLINOIS « ACME STEEL CO. OF CANADA, LTD., TORONTO 
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When inquiring check FP 3461 opposite last page 





Package NEWS-OF-THE-MONTH 


Tips and pointers . . . what’s new in products and 
package design . . . and “‘where-to-go” for more information 


PACKAGE 


HAUNTS 


CANDIES 


tHe Adomalie campeerr iakaue 


PACKAGES PRODUCTS LIKE THESE WITH 
AMAZING SPEED...NEW LOW COSTS! ~ 


Slender 9-oz cap-top soft drink ean may be run 
through present bottling equipment with mini- 
mum modifications. Diameter of the 202 x 503 
aan 4 can is same as bottles, making no adjustment 

3 ad = necessary for use in vending machines or in 6- 
: can carriers. New size can incorporates an outside 
curl on top of cone, eliminating any raw metal 
edges inside, plus a spray wax coating which 
lines the entire interior. New can, shown here 
between regular 6-oz (left) and 12-0z sizes, is 
development of Continental Can Co., Dept. FP, 
100 E. 42nd St., New York 17, N. Y. ... or 
check FP 3464. 


Yes, 100 to 300 units per minute! Plus all a” -% 4 aecas 


J 
t 


the important operating features you want in aN \ 


modern package wrapping — Automatic, (es ss 
continuous feed and delivery with all rotary De 





- 


wl 
ros 


motion — “Float” wrapping of regular “ey ! 
or irregular shaped products without crush 

or damage, whether hard, soft, firm or brittle 

— Savings galore with one person operation, 

who, in many cases tends several machines 

at the same time — 25 to 50% /ess material cost 

because no trays or stiffeners are required, 


Improved press-on vacuum closure is easy to 
open, reseals air-tight, and can be applied by 
rotary sealing machine at speeds of more than 
700 jars per minute. The closure seats on the 
glass finish without forceable contact of the inside 
coating with the top of the glass (see drawing), 
thus preventing fracture of the coating. House- 


CITRUS FRUIT 
AND VEGETABLES 


unless desired — Positive heat, glue or crimp 

sealing with all types of modern wrap 
materials — And, accurate registration of “ os 
pre-printed or applied labels. Get full details | ICE CREAM 
today . . . there’s a model to fit your every need. maven 


wife opens it by using key-type opener. 


Caps are nested in a paper tube (see photo), 
and are used in a stack feed, rather than jumble 
pack, which saves an estimated 43% in ware- 
house space. Recessed cap panel facilitates shelf- 
stacking for better display at the retail level. 


Vapak closure is development of Owens-Illinois 
Glass Co., Dept. FP, 14th and Adam St., Toledo 


1, Ohio . . . or check FP 3463. Multiple-package holds four ice cream cups, 


is designed to stimulate sales in self-service 
cabinets. Two different styles, either 4-in-line 
cartons or 2 x 2 stack cartons are available in 
two-color stock imprint designs. Cartons may be 
imprinted with ice cream manufacturer's name, 
address, and flavor. Multiple-unit carton for ice 
cream cups is product of Dixie Cup Co., Dept. FP, 


PAPER 
SPECIALTIES 
Easton, Pa. . . . or check FP 3465. 


WHAT'S YOUR PROBLEM? 


Send us a sample product— 
our packaging engineers will 
gladly advise you how the 
Campbell Wrapper can fit 
pow needs. There's no ob- 
ligation, of course. 


Zip-tape in gold opens 
the outer wrap of this 
bread loaf, leaving two 
individually wrapped 
inner  half-loaves, to 
stay fresh longer. 
Gold is used freely on 
the package re-design 
to tie in with adver- 
tising campaign of the 
E. H. Koester Bakery 
Co., Baltimore, to 
“Strike Gold” and ‘Join the Gold Rush’. Tape, 
a lamination of two layers of cellophane, with 
color carried in the adhesive between, is product 
of The Dobeckmun Co., Dept. FP, P.O. Box 
6417, Cleveland 1. Ohio . . . or check FP 3466. 


Vi Who's on first? Item in July Package News 
mentioned ham in aluminum foil. Now we have 
WR ACP PER word that two Pennsylvania firms have been 
similarly packaging hams. These are the Weiland 
New! Packing Co. of Phoenixville, Pa., whose ham and 
= = Preis package are shown here, and Abergast and 
rr ser? ; nehoEs ‘ Bastian, of Easton, Pa. Wraps for both of these 
your copy. packers are printed by Diaphane Corp., Dept. 
New York office: 55 West 42nd St. FP, 1934 Arch St., Philadelphia, Pa., with foil 

by Reynolds Metals Co., Richmond, Va, 


When inquiring check FP 3462 opposite last page 
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Just press, carton automatically 
stapled without solenoid 


) Available in either floor or bench models, air- 
operated, retractile anvil stapler requires no sole- 

1 noid, relay, or foot switch. Carton is merely pressed 
against stapling head, and staple is automatically 

driven and clenched. Staples can be driven vertically 





: = 





Stapler has capacity of over 200 staples/min. 


: or horizontally at various heights with easy adjust- 

; ment. Staple heights range from 4 to 85%” above 

table level. Unit operates from 50 to 60 psi air, has 
capacity of over 200 staples/min. 


(Model TAP stapler is manufactured by Container 
Stapling Corp., Dept. FP, 308 N. Park Ave., P.O. 
Box 247, Herrin, Ill. Check FP 3467 opp. last page.) 


Automatic round can flanger 
handles over 500 cans/min 


Built for sustained, 
high speed automatic 
operation, round can 
flanger is 8-station 
rotary double end 
type. Unit attains 
speeds of over 500 
cans per minute, 
handles can sizes 
from 2” to 4-3/16” 
dia and 2” to 8” 
high, with easy 
Easy to adjust to can size adjustment. It is 
equipped with long, 
individually adjust- 
able cylinder slides, providing accurate can alignment 
| and positive flanging action. Slides also allow use 
of small diameter turrets, which operate more smooth- 
ly at higher speeds. Turrets are also adjustable, per- 
mitting steady, centered can flow. 













(No. 1315 round can flanger is produced by E. W. 
: Bliss Co., Dept. FP, 1004 E. State St., Hastings, 

Mich. . . . or check FP 3468 opposite last page.) 
[NG 
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Packaging by Howard Plastics, Council Bluffs, Iowa 


When inquiring check FP 3469 opposite last page 


packaging | DEFINITELY it pays to package in film made of BAKELITE Polyethylene 


problems 
were completely 
eliminated” 


That's the overall picture of the job that 
packaging in film made of BAKELITE 
Brand Polyethylene does for El Molino 
Mills, Alhambra, Calif. The Vandercook 
brothers, owners and partners, divide 
their success story into two parts — 
results, and reasons. 


The RESULTS: 


@ “Our sales have increased 10 times since 
we made the change to polyethylene. 

@ “Sales of muffin mix increased 300% the 
first year. 

@ “There have been savings right down the 
line . .. to us, to the retailer and consumer. 
While costs to consumers are steadily rising 
in nearly all items on the market today, our 
products are selling for less—all because of 
polyethylene bags.” 


The REASONS: 


@ “Polyethylene bags will stand up under the ° 
roughest treatment. 

@ “Our products are highly pata hae 
in easily sealed polyethylene bags, oxida- 
tion and rancidity don’t take place . . . and 
they ship for any distance without infes- 
tation. 

e “Not only does polyethylene increase the 
shelf life of our product, but it makes it 
look so much better. Retail outlets are ex- 
ceedingly happy.” 

There are many sound reasons why 

packaging in film made of BakELiTE 

Polyethylene can bring the same, and 

even more advantages to the food prod- 

ucts you market. Call your packaging 
supplier. 









SPECIFY 
FILM 
MADE OF 





BRANO 


Polyethylene Plastic 





BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation [[{§ 30 East 42nd Street, New York 17, N. Y.. 
The term Baxerre and the Trefoil Symbol are registered trade-marks of UCC 









a ne 


@ Delivers a well settled, nicely 
squared bag at top, bottom 
and sides 

@ Pre-scored, double fold, 
uniformly glued seal keeps 
product in and dirt out 


@ Uses any standard make of 
gusseted bag — no royalties 


@ Seal readily opened, yet 
tamper-proof 

@ Seals 30 to 50 bags per minute 

@ Users report costs reduced 


up to $500.00 per month 
per machine 

































Write for complete information 


LONSCLILATED PALKALIMG MALMINERY LORP 


BUFFALO 13, N. Y. 





When inquiring check FP 3470 opposite last page 





Bench Model 
Net Weigher 






Net weigher 
and Elevator 
Combination 















Bench Model jé 
Volumetric! 
Filling Machine 
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ice WHiz- PACKER 
For Every Dry Product Packaging Need 






Rotary Filler 
and Straight Line 





BULLETINS ARE AVAILABLE GIVING 
COMPLETE DETAILS ON WHIZ-PACKER 
MODELS. 





20-0! Industrial West, Aliwood, Clifton, N. J. 







Special filling needs can be met by <i? EXCLUSIVE aaoene — Lee *. ¥. 
“Tailor-made” units. Your inquiry is invited DISTRIBUTORS MIDWESTERN AND SO. STATES Miller Wrapping & Sealing Machine Co., Chicago, II. 
EXPORT The Estes Company, inc., New York, N. Y. 
CANADIAN Phin Sales Company, Toronto, Canada a7 





When inquiring check FP 3471 opposite last page 


packaging 






Can-cartoner bundles two, three, four, and six 
cans, with quick change to new operation 


Can-cartoning machine can be quickly changed to bundle 
two-, three-, and six-can units, in either double or single 
line. Carton blanks are formed tightly upward and 
around cans to position-lock them, then glued under 
pressure. The top-gluing can also provide handles for 
the package at same time. Cartons have open ends, 
saving material cost. Machine can run at average speed 
of 83 six-can packs (498 can)/minute. Gar-Pack can- 
cartoning machine is made by The Gardner Board and 
Carton Co., Dept. FP, Middletown, Ohio . . . or check 
FP 3472 on handy form opposite last page. 


Imprints on all 

types of films, 
attaches to | 

any wrapping machine | 


Imprinting device attach- 
es to all makes of wrap- 
ping machines for print- 
ing code-dates, varieties, contents descriptions, and other 
identification on package wraps. Solenoid-operated ma- 
chine prints in pre-selected locations on the film, in 
either continuous intermittent operation. Flexographic 
system uses fast-drying inks of almost any color on cello- 
phane, polyethylene, Pliofilm, aluminum foil, and all 
types of paper. Model 742 Rolaprinter machine is manu- 
factured by Adolph Gottscho, Inc., Dept. FP, Hillside 5, 
NJ... . or for more information check FP 3473 on 
handy form opposite last page. 





Flexible liner 
has increased resistance 
to shipping fracture 


Film that is 33% thicker 
than those ordinarily : 
specified is used as liner for 5-gal metal drums. Liner 
is form-fitting to eliminate pleats and folds, which frac- 
ture with shipping vibrations, Flare top of film locks 
into rim when drum top is put on to prevent slipping and 
friction, which would cause failure. Liner, which is 006" 
polyethylene film supplied by Visking Corp., Plastics 
Div., Terre Haute, Ind., will soon be available for 10, 
30, and 55-gal sizes. Jasperdrum liner (patents applied 
for) is development of Jasper Bag Co., Dept. FP, 1220 
W. 6th St., Cleveland, Ohio . . . or check FP 3474 on 
handy form opposite last page. 














FOOD PROCESSING 






roc’ @wenem wee we 


Q. 








dle 
gle 
ind 
der 
for 
ds, 
ed 


ind 
ck 


hic 
lo- 
all 
nu- 
§., 
on 


ac- 
cks 
nd 
6” 
tics 
10, 


20 
on 


ING 








RPTEMBER, 1955 


Fills viscous products 
ranging from near-zero 
to 1 gallon 


Heavy duty filling ma- 
chine features quick 
change-over for quantity 
of fill and container size 
without repositioning pis- 
tons or other parts. It 
has a dripless bottom fill 
arrangement, and special 
hoppers for agitation, 
for filling such viscous products as mayonnaise, Sundae 
toppings, peanut butter, soaps, and viscous abrasive ma- 
terials. “No container-no fill” unit, removable feed bars, 
and stainless steel table plates are furnished. One and 
two line models are available. Range of fill is from 0 to 
1 gallon. Type 19S filling machine is product of Hope 
Machine Co., Dept. FP, 9400 State Road, Philadelphia 


14, Pa... . or check FP 3475 on handy form opposite 


last page. 


Applies tie closures 
automatically 


Machine automatically 
cuts off proper length of 
tying material (vinyl- 
covered wire), fastens it 
around neck of flexible 
film bag for a tight, neat 
seal. Bags ranging in ca- 
pacity from % to 25 lb are tie-closed at rates up to 40/ 
min, The plastic-covered ties are available in colors, can 
be imprinted to order. They are easy to untie and can 
be used to re-close the bag by the housewife. Plas-Tie 
Matic bag closing machine is development of Plas-Ties 
Co., Dept. FP, P.O. Box 27, Santa Ana, Calif. . . or 
check FP 3476 on handy form opposite last page. 


Fills two 
cottage cheese cups 
for each turn of handle 


Double-action piston fills 
One container on every 
180° turn at rate of 30 
cartons of cottage cheese 
/min. Any quantity from 
4 to 16 oz can be filled 
by adjusting a screw. 
Opening 3” in diameter 
Permits passage of large- 
curd cottage cheese with 
minimum breakdown. Adjustments are provided for dif- 
ferent cup heights and diameters. Hopper capacity is 
12% gallons. Hand-operated filler, Model 277, is 37” 
high, with 12 x 12” base . . . a product of Anderson 
Bros. Mfg. Co., Dept. FP, 1907 Kishwaukee St., Rock- 
ford, Ill. . . . for more information check FP 3477 on 
handy form opposite last page. 
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CIRCUIT-BREAKERS are easier to ship since Gair container replaced wood crate. 


Roller-Smith cuts packing costs 70%, 















shipping weight 271/2% with new Gair Container 


These percentages are based on actual time studies 
run by Roller-Smith Corporation, Bethlehem, Pa., 
on the packing of their heavy circuit breaker. 

Cutting lumber, assembling a wooden crate and 
packing used to take 57 minutes. With the new Gair 
container the job takes only 17 minutes — a 70% 
reduction. Material costs also dropped 934%, and 
net shipping weight of the container plummeted 
272%. 

What’s more, the Gair container has chalked up 


an excellent record for protection in transit, as well 
as guarding against loss of accessories often included 
in shipments. Extra dividends include: 
* advertising value of Gair’s printing 
* dust protection of Gair’s sealed construction 
* elimination of safety hazards in handling wood 
¢ reduction of required storage space 

Maybe there’s some way Gair could improve your 
product’s shipping container. How about calling your 
nearest Gair container plant and finding out? 


YOU'RE LIVING NEXT DOOR TO THE EXPERT 
GAIR CONTAINER PLANTS: Atlanta, Ga. © Cambridge, Mass. © Cleveland, Ohio © Holyoke, Mass. © Jackson, Miss. © Los Angeles, Cal. @ Martinsville, 
Va. @ New Orleans, La. © No. Tonawanda, N.Y. © Philadelphia, Pa. @ Plymouth, Mich. © Portland, Conn. © Richmond, Va. © Syracuse, N.Y. © Teterboro, N.J. 











When inquiring check FP 3478 opposite last page 


SHIPPING CONTAINERS © FOLDING CARTONS 


PAPERBOARD © KRAFT BAGS AND WRAPPINGS 


ROBERT GAIR COMPANY, INC. © 155 EAST 44TH STREET e NEW YORK 17, N.Y. 












































te FOOD ENGINEERS, Howell suggests 


What to look for 
in Gearmotors 


1. Lifetime gearing. The wear-resistance of gears de: 
pends, in good measure, upon their hardness. 
Howell's Duti-Rated Lifetime gears have a Rockwell 
hardness (52-60) substontially higher than the in- 
dustry average. 


2. Compact, permanently aligned case. Machine 
designers like the space-saving compactness of the 
Howell gear case. Pyramidal mounting puts support 
where it's needed — avoids the shaft misalignment 
possible when motor and gears have separate sup- 


ports. 


° 


3. Rugged, solid-shank pinion. Howell's pinion de- 
sign, with threaded coupling and self-broaching 
splines, makes a failure-proof shaft connection be- 


tween motor and gears. No troublesome keys. 


4. NEMA—standard motors give machine builders 
and users complete motor interchangeability, help 
them reduce inventories and simplify purchasing. 
Howell gearmotors give you this valuable feature — 
with the new re-rated motors included! 


5. Fully-protected bearings insure longer motor life. 
Dirt can't enter Howell's double-shielded bearings 
either from inside or outside the motor, because they 
are seated in the end-plate cavities by dust-tight 


inner caps. 


6. Copper-clad rotors mean better heat conductivity, 
stability at high temperatures and, as opposed to die- 
cast rotors, greater design flexibility to meet your 
particular motor requirements. All Howell motors 

have them. 


Gearmotors Cut Costs. Actual 
savings achieved by ‘Howell 
gearmotors over separate motor- 
plus-reducer-plus-coupling drives 
are available for your study. 
Just request ““Gearmotor Savings 
Table’ when you write for 
catalog. 


WRITE FOR BULLETIN GM-1 


HOWELL FE 


When inquiring check FP 3479 opposite last page 
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NEW LITERATURE 


Compiles special federal food 
and drug laws in one volume 


Full texts of the various special food and drug 
laws are presented in 1334-page book. These laws 
are in addition to the basic laws, and are about 
20 in number. Those applying to food processing 
include the Meat Inspection Act, Packers and 
Stockyards Act, U.S. Grain Standards Act, Filled 
Milk Act, Oleomargarine Act, and others. 


“Special Federal Food and Drug Laws”, compiled 
by Christopher and Dunn, Can be obtained by 
remitting $26.50 direct to Commerce Clearing 
House, Inc., Dept. FP, 214 N. Michigan Ave., 
Chicago 1, IIl. 


Extensive data on detergents 
compiled, explained in text 


Supervisors of clean-up operations are principal 
targets of book on industrial detergents. Book 
covers compositions of detergents for specific ap- 
plications, how detergents are used, factors which 
govern choice and use for particular applications, 
problems that might arise. 


Chapter covering compositions of various deter- 
gents is quite extensive. Separate chapter treatment 
is given to particular industries—including food 
and beverage, dairy, and general maintenance 
cleaning. 


“Industrial Detergency”’, 340 pages, by W. W. 
Niven, can be obtained by remitting $8.75 direct 
to Reinhold Publishing Corp., 430 Park Ave., 
New York 22, N. Y. 


Organic chemistry textbook avoids 
‘encyclopedia’ approach; useful as 
refresher for technologists 


Plan of this text on organic chemistry is different 
than most in that main emphasis is placed on 
development of structures of various types of 
compounds on basis of electron theory. It aims 
at giving broad concept of subject rather than 
being an encyclopedia of names and reactions. 
Book is divided into four main sections: atomic 
structure, molecular structure, classification of 
compounds, and special topics. The first section 
is an elementary discussion of such things as 





Reviews of books and 
industrial bulletins 
describing equipment, 


supplies, services 





dipole movements, covalent compounds, and reso- 
nance — for those who are not entirely familiar 
with these relatively new concepts. Book is well 
illustrated with over 120 line drawings and pho- 
tographs. 


“Organic Chemistry Simplified”, by Rudolph 
Macy, 611 pages, can be obtained by remitting 
$12.00 direct to Chemical Publishing Co., Dept. 
FP, 212 Fifth Ave., New York 10, N.Y. 








Many applications described for 
photoelectric control devices 











High-speed count- 
ing, inspection and 
CT sorting, smoke con- 
aR trol, high-temp 
\ measurement and 
control, machinery 
safeguards, conveyor 
control are some of 
uses to which photo- 
electric control de- 
vices can be put. 
Twenty-page pam- 
phlet describes these applications, also includes 
specifications, descriptive data,. and operational 
charts for various control units. 






Hl 




































“Proved Answers to Successful Automation” is 
issued by Photoswitch Division, Electronics Corp. 
of America, Dept. FP, 77 Broadway, Cambridge 
42, Mass. When inquiring specify FP 3480 on 
handy form opposite last page. 




























Automatic packaging equipment 
listed in 40-page catalog 


Over 275 machines in packaging line are in- 
cluded in 40-page catalog. Gluers, sealers, bottle 
and can packers, milk casers, labelers, unloaders, 
unscramblers, case printers and stampers, rins- 
ers are all described. Specifications, speeds, op- 
erational details, package-size ranges are men- 
tioned for each type of machine. 










Condensed catalog of automatic packaging 
equipment is issued by Emhart Manufacturing 
Co., Dept. FP, 333 Homestead Ave., Hartford 
2, Conn. When inquiring specify FP 3481 on 
handy form opposite last page. 
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new literature 


Lists organic solvents for food 
processing and maintenance 


Pocket-size, 68-page booklet contains extensive list 
of organic solvents, of interest to food processors 
principally in extraction, refrigeration, and gener- 
al maintenance. Uses and general properties of 
each solvent discussed ; numerical properties are in 
table form. Toxicity data are also included. 


Organic Solvents Booklet is available from Central 
Solvents & Chemicals Co., Dept. FP, 2540 W. 
Flournoy St., Chicago 12, Ill. When inquiring 
specify FP 3482 on handy form opposite last page. 


Straightens dented filled cans, 
all sizes from 211 x 304 to No. 10 


Mechanical unit for straightening dented filled 
cans is described in four-page illustrated bulletin. 
Machine is operated by foot pedal, requires no 
special skill. Most solid-pack cans from 211 x 
304 to No. 10 can be handled. Booklet includes 
operating instructions, specifications, and list of 
products which can and cannot be handled. 


Bulletin 1658 can be obtained from Chisholm- 
Ryder Co., Inc., Dept. FP, 5380 Highland, Ni- 
agara Falls, N.Y. When inquiring specify FP 
3483 on handy form which is located opposite 
last page. 


Conveyors for shipping, warehousing 
offered in belt and gravity models 


Conveyors in a variety of types: portable stacking, 
floor-to-floor, belt, gravity roller, and wheel 
conveyors are described and illustrated in new 
catalog. Selection includes models especially suited 
to shipping and storage operations. 


Conveyor catalog is issued by Samuel Olson Mfg. 
Co., Dept. FP, 2426-36 Bloomingdale Ave., Chi- 
cago 47, Ill. When inquiring specify FP 3484 
on handy form opposite last page. 


See how ‘Alathon’ protects chip board- | 





gives better display to bulk cookies! 





Merchandising bulk cookies in retail 
stores presented a tough packaging prob- 
lem for the Federal Sweets and Biscuit 
Company. 

The high shortening content of the 
cookies stained corrugated caddies, so 
glassine innerliners were used. In addi- 
tion, a printed overwrap was required 
for eye appeal. 

After considerable testing, the Robert 
Gair Company of New York designed 
and produced the more efficient, more 
economical merchandiser shown above. 
The secret: a coating of pre-blended 


‘‘Alathon”’ polyethylene resin and alu- 
minum powder on the inside of the 
carton. 

By applying a %4-mil coating of the 
‘‘Alathon”’ and aluminum powder blend 
to the back liner of .040” Kraft-lined 
chip board, a strong folding carton was 
developed with a foil-like finish on the 
interior. This produces a clean, sanitary 
appearance .. . and long shelf life re- 
sults because of the non-staining and 
non-sticking properties of ‘‘Alathon.’’ 
This new board also permits a much 
better job of printing than the corrugated 


Which type of 


corrugated parchment liner 


E. I. du Pont de Nemours & Co. (Inc.) 
Palvchemicals Dent. 539, Du Pont Bldg. 


CROSS SECTION 
OF COOKIE CADDY 


Kraft liners 


Chip board 


3-mil coating of 
ALATHON 


blended with aluminum 
powder 


Shock insulator—single-face 


Cookies 


RSIS IORI RRA 


Paperboard coated by J. D. Cahill Co. 
*Alathon” blended with aluminum 
powder by L. A. Dreyfus Co. 


Carton designed and produced 
by Robert Gair Company 


board and results in a more attractive 
package without the use of an overwrap. 

Unmodified coatings of ‘‘Alathon’’. 
also offer: strength; transparency; mois- 
ture resistance; heat sealability; low- 
temperature flexibility; chemical resist- 
ance; freedom from odor, taste and 
toxicity. 


NEW 36-PAGE BOOKLET 
“ALATHON® Polyethylene Resin 
as a Coating Resin for Flexible 
Materials” is yours free! Just send 
the coupon below. 
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Infrared recording spectrophotometer 
has spectral range of 1.5 to 26 u 


Wilmington 98, Delaware 









package are you 
interested in? 


0 Multi-wall bags 


i 

| 

i 

| 

Please send me information on the properties and advan- 

Quantitative or qualitative spectrum analyses are ai Se See ere ! 
performed by infrared spectrophotometer. Use : 
| 

i 

l 

| 

I 

! 

| 





NONE) E 











of four prisms (interchangeable in one minute) an cigs —— 

give instrument a spectral range of 1.5 to 26 i C Board cartons Title, 

microns. Bulletin describes features of this unit. POLYETHYLENE RESIN O Board trays Company 
: : sl’ O Fiber drums 

Bulletin on infrared spectrophotometer is issued oO mnie boxes Address 








BETTER THINGS FOR BETTER LIVING 
THROUGH CHEMISTRY 


by Baird Associates, Inc., Dept. FP, 33 Uni- C Fiberboard containers 
versity Rd., Cambridge, Mass. When inquiring 


specify FP 3485 on handy form opp. last page. 















When inquiring check FP 3486 opposite last page 
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new literature 


NIAGARA Se das heed Vea NCHNe 


correct lift truck 


"No-Frost 


NIAGARA BLOWER 
COMPANY 


Dept. *”: 405 Lexington Ave. 
New York 17, N. Y. 


Sales Engineers in Principal Cities 
of U.S. and Canada 


When inquiring check FP 3487 opposite last page 


Industrial equipment analysis 
guide and rating table (similar 
to job and personnel rating) dis- 
cusses techniques in a selection 
guide and analysis sheet for lift 
trucks. 


Thirty-six lift truck features are 
listed for comparison under the 
following headings: perform- 
ance, ease of operation, dura- 
bility, serviceability, and appear- 
ance. User self-rates each feature 
in points determined from gen- 
eral idea rating and from user’s 
job requirements. As many as 
four trucks can be analyzed and 
compared on a chart. The anal- 
ysis guide assists in comparing 
job requirements with truck 
features. 


Forms 1406 and 1411 are issued 
by Hyster Co., Dept. FP, 2902 
N. E. Clackamas St., Portland 8, 
Ore. When inquiring specify FP 
3488, opposite last page. 


Liquid level gages 
for any purpose 


Complete line of liquid level 
gages for indicating, recording, 
controlling, and telemetering are 
described in 26-page catalog. 
Float-type, pressure-type, differ- 
ential pressure-type, bubbler- 
type level gages are all illus- 
trated. Engineering data and 
installation instructions are in- 


cluded. 


Bulletin L701 can be obtained 
from the Bristol Company, Dept. 
FP, 143 Bristol Rd., Watertown 
20, Conn. When inquiring speci- 
fy FP 3489 opp. last pg. 


Automatically wraps lettuce, 
capacity — 65 heads /min 


High-speed lettuce wrapper 
produces conforming film 
wrap with heat seal, at rates 
up to 65 per minute. Various 
size heads can be wrapped 
consecutively by automatic 


PROBLEMS ? 


HERE’S HOW 


le close 7 
SMALL PAPER BAGS 


Send for this interesting, illustrated BULLETIN No. 
100 showing how the Union Special Style 60000 D 
bag closing machine can help you solve many pack- 
aging problems: 
@ FAST—Speed to match output of standard filling and weighing 
equipment. 
@ NEAT— Produces an eye-pleasing sales -stimulating package 
with high merchandising value. 
@ ECONOMICAL—Operating cost per bag is ata minimum. 
uses inexpensive cotton thread and paper tape. 
@ VERSATILE—Adijustable for a wide range of bag sizes, short 
or long runs. 
Write for BULLETIN a 100 to get the complete 
facts on this machine... and how it can do a better 


closing job for you. 


“DUBL-TAPE” 


MACHINE COMPANY 


432 N. Franklin St., Chicago 10, Illinois 


When inquiring check FP 3490 opposite last page 


Increase Worker Efficiency 
..» Maintain Sanitary Conditions with 


Stanzoil’ 
Whitecaps 


A light weight oil, 

acid, caustic and grease 
resistant glove of Du 

Pont Milled Neoprene. 
Satinized inside with 
snug-to-tip curved fingers and 
a safe non-slip grip that 

makes them a pleasure to wear. 


Write us for full 
Whitecap information 


a 


+k PLOMRER a Cp ior 


222 Tiffin Road © Willard, Ohio, U.S.A. 
Pioneers in Industrial Hand Protection For Over 35 Yeats 


When inquiring check FP 3491 opposite ‘last page 
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For easiest maintenance 
use the versatile 


GRINNELL-SAUNDERS 
| DIAPHRAGM VALVE 


The maintenance-saving design of Grinnell-Saunders 








, Diaphragm Valves has accounted for important econo- 
mies of labor and money, in hundreds of installations. 
th The only part that will ever need replacement is the 


diaphragm, and that may last for years. To replace it is 
easy. You simply remove the four bolts holding the bon- 
net, leaving the body in the pipe line ... remove the worn 
diaphragm, insert the new diaphragm... . replace the bon- 
net and bolt it down. No refacing or reseating required 
... no packing glands to demand attention. 





Originally perfected for air and water service, Grinnell- 
Saunders Diaphragm Valves are now widely specified for 
many other applications. They greatly reduce mainte- 


il, nance and replacement costs, especially in lines where 
see corrosion, contamination, abrasion, clogging and leakage 
Du can be serious factors. Write today for the Grinnell- 
ne. Saunders Diaphragm Valve Catalog... and assign your 
ith next valve problem to Grinnell. 

nd 


. GRINNELL 


WHENEVER PIPING IS INVOLVED 
pars 


GRINNELL COMPANY, INC. 
EXECUTIVE OFFICES: PROVIDENCE, R. I. 
SALES OFFICES AND WAREHOUSES IN PRINCIPAL CITIES 
e 


NG 





When inquiring check FP 3492 opposite last page 
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unit. Wrapper measures ap- 
proximately 12’ x 3’, requires 
one operator. 


Literature on Model L Lettuce 
Wrapping Machine is available 
from Wrap-King Corp., Dept. 
FP, Berkshire St., Holyoke, 
Mass. When inquiring specify 
FP 3493 on handy form oppo- 
site last page. 


Flange ball bearing unit 
has only 2 bolt holes 


Two-bolt flange, ball-bearing 
unit is offered as replacement for 
present four-bolt units. Two 
fasteners are thus eliminated, as 
well as punching or drilling op- 
eration for two mounting holes. 
Units are available in shaft sizes 
from 14 to 2 3/16”. Single- 
sheet bulletin describes features 
and dimensions for various sizes. 





Bulletin SS-125 is issued by 
Stephens-Adamson Mfg. Co., 
Dept. FP, 11 Ridgeway Ave., 
Aurora, Ill. When inquiring 
specify FP 3494 on handy form 
opposite last page. , 


Horizontal bulk storage bins 
for limited head room 


Fact sheet describes horizontal 
storage bins for bulk material, 
designed for buildings with 
limited head room. Bins are 
built and shipped in sections, 
require only bolting to as- 
semble. Oversize discharge 
screws prevent bridging of 
material. 


Bulletin 549 is issued by Fhe 
Day Co., Dept. FP, 810 Third 
Ave. N.E., Minneapolis 13, 
Minn. When inquiring specify 
FP 3495 on handy form oppo- 
site last page. 


new literature 








































IN-PLANT | 
CHLORINATION 


... sanitation pays 


ae By cutting average time spent on plant a 
cleanups by more than 33% 


& By greatly reducing product spoilage 
caused by bacteria 


3} By virtually eliminating all off-odors 
and slime on equipment and floors 


The list of benefits could go on and on. Many food processors 
are constantly discovering new benefits particularly related to their 
own processing operations, Essentially they all tell the same story: 


“In-Plant Chlorination means lower operating 
costs and higher production efficiency.” 


Important, too, is getting the best “know-how” and equipment 
on the job. Wallace & Tiernan’s nationwide field organization offers 
expert technical assistance, and W&T dependable chlorination 
equipment offers “expert” performance. For information on how 
In-Plant Chlorination by W&T can make your sanitation pay, write 
our Foods Division. 





WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET, BELLEVILLE 9, NEW JERSEY 














When inquiring check FP 3496 opposite last page 






processing 
equipment 





Teese edi 
WITH 
WIRE MESH CONVEYOR BELTS 


Regardless of what vegetable or fruit you’re pre-pack- 

aging, canning or freezing, you'll get a more attractive, 

uniformly clean product by tank and spray washing on 

continuously moving wire mesh belts. Open mesh per- 

mits forced rinsing of dirt and grit, rapid drainage and 

free circulation of air for drying. All-metal belts speed 

production by carrying stock continuously through 

cutting and inspection. Write for this detailed discus- Operator hooks up second homogenizer (in background). Size of broken-up particles is 
sion of how Cambridge Wire Mesh Conveyor Belts can controlled by adjusting two-arm valve at right of unit 

speed production by minimizing manual handling. 


> -. canning, freezing, baking . . . meat, poultry, candy, fruit or produce 

. - - Cambridge Wire Mesh Conveyor Belts can reduce your operating 

costs and increase product quality by continuous uniform processing 

with reduced manual handling. Lifelong rust-protection, quick drainage 

of process solutions, lack of odor and freedom from contamination are 

only a few advantages. All-metal belt is impervious to damage from heat 

and cold. There are no sharp edges because Cambridge belts are woven 

from round wire. 

ewes ae an ee. 7 man me eaae fl at Long-wearing units have ball checks which 
flights to hold your product during movement are available. roll continuously—giving uniform wear 


Call in your Cambridge Field Engi-  ASK‘FOR FREE 130-PAGE 

neer to discuss how you can cut food REFERENCE MANUAL... 

processing costs by continuous opera- _ illustrating and describing 

tion. You can rely on his advice. Write wire mesh conveyor belts. 

direct or look under “BELTING, Gives mesh specifications, a 8 
Mechanical’ -in your classified tele- design information and BERT ANDERSON Chief Chemist of the flavor throughout the liquid. 


shane teks , ee Sine Sent i Cott: Beverage Corp. For many years the homogenization was 
ar F es veperted by 0P otet? accomplished with small-capacity colloid 


° ° mills. However, as product popularity in- 

The Cambridge Wire Cloth Co. creased and production became higher, the 
Problem: Cott Beverage Corp. makes colloid mills became less and less adequate. 

DEPARTMENT H, flavor concentrates for franchise dealers at Eventually they became an actual bottle 

CAMBRIDGE 9, the headquarters plant in New Haven,  ¢ck in the operation. 

MARYLAND Conn. These flavors, such as orange, lemon _—_ Solution: About five years ago the col- 

and lime, root beer, Tom Collins mix, etc., loid mills were replaced by a two-stage 
OFFICES IN PRINCIPAL INDUSTRIAL CITIES are homogenized in order to obtain a homogenizer. This unit forces the concet 
stable product with a uniform distribution trate under high pressure through 4 


a ee 


| 
, 
| 
I 
| 
| 


When inquiring check FP 3497 opposite last page 
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adjustable, microscopic opening between the ho- 
mogenizing valve and its seat, creating very high 
yelocities. The hydraulic shear and cavitation 
eflects which result rend the dispersed flavor oils 
into fine state of subdivision. A second homog- 
enizing action occurs when fluid — still traveling 
at high velocity, impinges with great force against 
impact ring which surrounds opening. 


At Cott’s, the concentrate is made up in 250 gal 
batches in tanks equipped with agitators. While 
tank is being drained by homogenizer, agitator is 
kept running to keep contents from settling and 
separating. Fluid is run through 2-stage unit at 
rate of 125 gph. Homogenizer pressure is main- 
tained at 4000 Ib. 


This controlled pressure, which was not possible 
with the colloid mills, assures uniformity in the 
final product. To gain even fuller uniformity the 
concentrate is run through the homogenizer twice 
(since samples taken after just one pass have 
shown slight variations in composition). 


As might be expected, the homogenizer parts are 
subject to very hard wear. To combat this, all 
critical parts are constructed of Stellite, a particu- 
latly hard metal alloy. A special design is incor- 
porated for those parts receiving the most wear — 








the ball checks. They are designed to change posi- 
tion continuously, so that they wear as uniformly 
as possible, thus minimizing failure breakdown. 
Easily removed valves and valve seats are returned 
to manufacturer for regrinding after about 500 
hours service. 


s Results: Cott is well pleased with the perform- 
d ance of its homogenizer. As evidence of this, the 
, firm purchased another such unit a year ago. Ho- 
e mogenizers produce a more uniform product than 
. the colloid mills, and are easily able to keep up 
. with production. 


(Homogenizers used are produced by Manton- 
Gaulin Manufacturing Co., Inc., Dept. FP, 44 
Garden St., Everett 49, Mass. . . . or for more 


information check FP 3498 on handy form oppo- 
site last page.) 
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@ FAST, ACCURATE FILLING — Up to 800 containers 


VALVE DESIGN OF NEW 


Page 


EN AS aa e 























Manufactured by 


© fisxsscore INC, 


Sold By W. F. & John Barnes 













seals assure accurate fill, sosily removed. . 








Cross-section drawing of valve and piston 
assembly of the Top Fill, Model P Filler. 
Handles such products as Juice Concen- 
trates, Tomato Paste, Dog Foods, Apple 
Sauce, and Oils. 













PAT. PEND. 






For liquids and semi-solids, W. F. & John Barnes 
now offers the canning industry a new Filler that 
incorporates many outstanding maintenance and 
service features. For example, the new plunger-type valve 
design shown in drawing above, offers 4 distinct advan- 
tages — (1) more positive closure against leakage of 
product; (2) correct amount of fill, including the very 
first containers through the machine; (3) clean discharge 
ports after each filling cycle, and (4) longer valve life. 


HIGH OUTPUT—LOWER MAINTENANCE COSTS 


You'll find the new Librascope Filler gives you all of the 
refinements of accepted and proven practices in addition 
to the many other new and improved operating features 
outlined at left. Lower maintenance cost, combined with 
high output capacity, are features that will save 
you time and help reduce processing costs. 


WRITE FOR FREE DATA — Write today for additional in- 
formation on the Model G — Gravity, Model GP — Gravity 
Pocket, Model P — Piston, or Model PB — Bottom Fill  } 
Piston Librascope Fillers. Available with 6, 9,.12, 18, or y 
27 stations to meet your production requirements. = 


EXCLUSIVE SALES REPRESENTATIVE W. F. & JOHN BARNES COMPANY 
408 SOUTH WATER STREET © ROCKFORD, ILLINOIS 

























OTHER PROFIT MAKING FEATURES 


per minute. New valve design, precision machined 
pistons assure accurate measurement. 


@ SURGICAL CLEANLINESS — All product contact 
parts 316 stainless steel or non-copper alloy. 
Removable one-piece, lift-out valves and pistons 
assure fast, thorough cleaning. 


@ FLAT TOP CAM, LARGE DIAMETER PISTON 
ROLLERS — Insure accuracy of fill, prevent skidding 
and wearing flat spots on rollers. 


@ UPRIGHT PISTON HEAD DESIGN — Pistons enter 
upright cylinders from top, receiving product from 
bottom. Closed lower end of cylinders guards 
against leakage. 


@ LARGE TURNING RADIUS — Cylinders arranged on 
large turning radius permit a more gradual piston 
rise, reducing side thrust and rate of wear. 












Aseptic Retort Basket 
Canning Equipment Loaders and Unloaders 


Empty Glass 











BARNES 
















When inquiring check FP 3499 opposite last page 
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Shell-Ice 
Ideal for dairies, fisheries, poultry Maker 


and vegetable packing houses, ship- 

pers, restaurants, institutions, ice and industrial plants— wherever 
sized ice is needed. 

Shell-Ice is frozen on polished vertical tubes by direct-expansion 
ammonia or Freon, in thicknesses of '/g to '/2 inch, and is broken 
by spinners into odd-sized pieces as small as wanted. No snow, 
scraping or waste, and no special cleaning required. Shell-Ice is 
hard and solid, and with average good water is clear. 

The Shell-ice Maker is quick-acting, highly efficient, automatic and 
economical. All-steel construction, no delicate parts. Scale does 
not collect on freezing surfaces. Built in 12 standard sizes, Yy to 
30 tons ice-making capacity. Requires very small floor space. 
Dozens already in satisfactory service. 


Get the whole story: Ask for Frick Bulletin 54. 


DEPENDABLE REFRIGERATION SINCE iP eed 
—-¥ —--— ~- agg as Ta —— 
kK ig! 
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WAYNESBORO, PENNA 


Below: Two Shell-Ice 
Makers, each of 20 
Ton Capacity, in Op- 
eration. 


When inquiring check FP 3500 opposite last page 
90 ! 


processing 


Deaerates heat-sensitive 
foods using thin film flow 


Vacuum maintained where 
liquid boils below inlet temp 


Designed to quickly and com- 
pletely deaerate delicate liquid 
foods, this unit operates by boil- 
ing under vacuum a thin film of 
the product flowing down inside 
of chamber wall. Capacities of 
different models range from 15 
to 36 gpm. Vacuum is maintained 


Liquid enters deaerator at 
top, flows down inner sur- 
face as thin film 


at level where liquid will boil 
from 5 to 8°F below its entering 
temperature. 


Chamber is stainless steel vessel 
with removable cover, polished 
inside and out, and is easily dis- 
mantled for cleaning. Self-lock- 
ing baffle holds product entrain- 
ment in air and holds vapor to 
minimum. Complete system is en- 
tirely automatic — due to liquid 
level, pressure, and temperature 
controllers. Latter regulates inlet 
temperature of product. Vacuum 
source can be any, type desired. 


(San-i-tank Filmflo Deaerator is 
development of Metal Glass 
Products Co., Dept. FP, Belding, 
Mich. .. . or for more informa- 
tion check FP 3501 on handy 
form opposite last page.) 


STANcase 


wena emer reas: 


EQUIPMENT 


ALL-SEAMLESS 
STAINLESS STEEL TUB No, 93 | 


NEW! ALL-SEAMLESS TUB, drawn of one 
sheet of 18 ga. Stainless Steel. Rugged} 
constructed for long-life service, yet light 
_ weight (20 Ibs.). aneened sparkling. 
clean and sanitary wit ini 
INSIDE DIMENSIONS: ‘Dien. ae 
ae iam. at bottom — 16"; D oo 
BBxcng eral, anon — nae 
_ ts. or 100 Lbs, — 
STAINLESS STEEL ae 


FOOD HANDLING TRUCKS 


MODEL No. 36 — of 16 ga. Stainless 
Steel. Inside dimensions: 58'’ x 251/,"' 
x “deep. Three other popular 


sizes available. Write for catalog. 


SANITARY, STAINLESS STEEL DRUMS 


Ruggedly constructed for long-life service of 16 ga. 
Stainless Steel. Inside surfaces are seamless and 
polished; maintained sparklingly clean and sanitary 
with minimum labor. Foot rings are made of heavy 
gauge Stainless Steel; take abuse of service (bottom 
2 rums do not rest on floor). AVAILABLE IN 2 





MODEL No. 30 — 30 Gal. Cap. 
MODEL No. 55 — 55 Gal. Cap. 
Snugly fitting covers of 16 ga. Stainless Steel available. 


WRITE FOR CATALOG OF 
COMPLETE LINE OF SANITARY, 
STAINLESS STEEL EQUIPMENT. 


121 Spring St., New York 12, N, Y. 


FULLY APPROVED BY HEALTH AUTHORITIES 
Manufactured by 


THE STANDARD CASING CO., Inc. 


FLEXIBLE... 


e mo weave 


7 


44 PORTE 


FLEXIBLE STEEL 
CONVEYOR BELTING 


La Porte’s flexibility will brighten your 
profit picture—both in application and in 
pee age Adaptable to every type of food 

andling operation from loading hopper to 
shipping. Flexible open mesh feature pro- 
vides tighter grip on the friction drum, pre- 
vents slippage, jerking . . . provides perfectly flat, smoother-moving surface 
for containers. Easier to clean, maintain. Steel construction stands up under 
heaviest abuse, lasts years longer. 

La Porte’s initial cost is lower than comparable types, too! Available in any 
length, practically any width. So, whatever your process, find out the many ways 


you'll profit by installing versatile, long-lasting La Porte Conveyor Belting. 
Write TODAY for 


LA PORTE afl: illustrated literature, prices. 
Fi MAT AND MFG. CO. 


sft BOX 124 Dept. A La Porte, Indiana 


When inquiring check FP 3503 opposite last page- 
FOOD PROCESSING 





FORBr PSseis 


processing equipment 


Handling corrosive, abrasive syrup 
does not damage pump’s ‘‘hard-skin’’ 


Pump installation includes controller to assure 
adequate flow to fourth stage of evaporator 


A Midwest distillery was using a positive dis- 
placement pump driven by a 25 hp motor to han- 
dle a viscous syrup. The syrup contained cor- 
rosive elements, principally lactic acid. Solids con- 
tent of 35%, made up largely of particles of grain 
added the problem of abrasion. These conditions 
resulted in pump failures. 


Old pump was then replaced with one entirely of 
aluminum bronze construction, including support- 
ing members. Casing gasket is offset and pro- 
tected from erosion. Blind tapping is avoided, 








FRUIT SYRUP gets a rapid, uniform mixing at McCarthy Fruit 
Products Co., Evanston, Ill. Five LIGHTNIN Portable Mixers make 
up syrups ranging in viscosity from simple syrup to very heavy 
fruit topping, in batches of 225 and 240 gallons. Then topping is 
stirred continuously with LIGHTNINs while cooking. McCarthy has 
used LIGHTNIN Mixers about seven years with negligible main- 
tenance, no mechanical trouble. 


How McCarthy Fruit Products mixes syrups without trouble 


The McCarthy Fruit Products story is typical: “Efficient McCarthy gets these advantages with LIGHTNIN Mixers. You can, too. 


* 2 ° ” 
mixing eee BO difficulties. wUS: , 1. Ball bearing motor. Continuous 
And it’s the same story we get from food processors every- heavy-duty type. Bearings are pre- 
° ° lubricated and permanently sealed. 
where who are using LIGHTNIN Mixers. Many of them have gt a 
been using the same LIGHTNINs for 20 years or more. 2. Quiet gears (in gear drive model}. 
Precision cut, specially hardened, 


Centrifugal pump — 7'/ hp motor — and controller : sos 
which operates diaphragm valve to control level You can get LIGHTNINs to handle a// your fluid mixing— sealed in lubricant bath, 
in any open or closed tank of any size or shape. Thirty & tues hch etek Oaeee 


pteventing corrosion break-through. Aluminum portable models, in sizes from 4% to 3 HP. Other types from , oe Os ee 
bronze alloy withstands action of lactic acid and 1/42 to 500 HP. Mixing results are fully guaranteed. oe cy perm den Pa 
abrasive solids. Pump is driven by 714 hp motor For quick service, just call your LIGHTNIN Mixer repre- “OG Flas } Olt ant ect eee 
compared with that of 25 hp formerly required. sentative. He’s listed in your copy of Thomas’ Register. oe e ladin te stuns «hoop atabasial the 


Entire pump installation is more compact. d desired mixing action. Quick, positive 
Or write us to ay. lock requires no wrench to tighten. 


Pumping operation takes place between the third 
and fourth stages of a multiple effect evaporator. 
a of liquid level in the fourth stage is vital. 
IE es wesc ee tas Get these helpful facts on [J B-102 Top Entering Mixers (J B-108 Portable Mixers 
be chopped out mixing: cost-cutting ideas on (turbine and paddle types) (electric and air driven) 
. mixer selection; best type of ves- (1 8-109 Condensed Catalog 


In the original j i i i e e ® sel; installation and operating [[] B-103 Top Entering Mixers : 
ea 7m installation a variable speed drive 1) 7, VW} hints; full description of LIGHTNIN tgsapaiior tenes (complete line) 

placed between pump and motor so that flow Mises, Weooe-a6 eau tat rng snanneiaens Siders 
capacity could be varied, but this did not prove check data you want, tear outand [[] B-104 Side Entering Mixers Mechanical Seals 


& 
satisfactory. NMIXC/S. mail to us today with your name 
and company address. (1) B-107 Mixing Data Sheet *(F] B-112 Laboratory Mixers 


With the new pump a level controller actuates 
diaphragm-operated control valve. This action MIXCO fivid mixing specialists ~ MIXING EQUIPMENT Co., Inc., 132-| Mt. Read Bivd., Rochester 11, N. Y. 


regulates flow through discharge side of pump. In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 10, Ont. 


(Centrifugal pump is built by Ampco Metal, Inc., eeeoerer eee ee eee eee eee ee eee eeeeeeeeeeereeeeeeee 
Dept. FP, 1745 S. 38th St., Milwaukee 6, Wis... . 


or check FP 3504 opposite last page.) 
When inquiring check FP 3505 opposite last page 
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Performance-proved... unsurpassed for speed, 
accuracy, and range of products handled! 


This is why quality-built M & S Fillers are truly the “Standard 
of the Filling Industry.” They provide an unbeatable 3-way 
combination of the most accurate measurement at highest speeds 
on the widest range of liquid, semi-liquid, and heavy semi- 
solid products! 

M & S Fillers are easily adapted to fill all cans, jars, and even 
cartons. Speeds are limited only by the closer or capper. En- 
durance is a by-word with M & S Fillers: each of the eight basic 
models is precision-engineered for heavy duty, long life opera- 
tion. Servicing is made easy and simple: all checking, lubrica- 
tion and adjustment points are handy to reach. The fine quality 
and performance of M & S Fillers is assured through the use 
of special alloys and rigid factory inspection. And the exclusive 
FMC “No-can, No-fill” feature prevents spilling and waste. 

By all comparisons, these are the finest fillers made—designed 
and built to perform better, longer and at lower cost. 


& 


New Filler Bulletin 
Just Off the Press! 


This new FMC Bulletin com- 
pletely describes the eight 
basic M & S Fillers in this 
famous line. Specifications and 
illustrations of all models are 
included, along with detailed 
explanations of accuracy, op- 
eration, and construction fea- 
tures. Various attachments are 
also described, as well as 
graphic illustrations of their 
application in handling a wide 
variety of products. 


processing equipment 


Spray dry systems engineered 
to nearly any capacity— 
1 Ib to 10 tons /hr 


Concurrent operation, centrifugal atomizer spray 
nozzles, and adjustable air dispersers are prin- 
cipal features in spray dryers, which, togethe, 
with auxiliary equipment, are engineered to ey. 
act needs of particular processor. Unit sizes range 
from laboratory systems producing as little as one 
to five lb per hour, to plant models producing 
more than 10 tons per hour. 


In accompanying diagram, liquid product enters 
dryer from top, and is dispersed by centrifugal 
atomizer. Heat is supplied by hot air stream enter. 


ye 
WLM 
2 


Cre 


Diagrammatic sketch of spray drying system 
ing dryer just beneath spray nozzle. An air dis- 
perser at the end of the hot air duct causes the 


air to form an “umbrella” which prevents prod- 
uct from falling into air duct. 


A high temperature difference between air and 
feed is maintained, so that drying is rapid, and 
particles are free-flowing before they strike cham. 
ber surface. Therefore, no sticking occurs, and prod- 
uct falls immediately to discharge at bottom of steep- 
sided cone. Moist air passes out of dryer and into 
cyclone separator to remove entrained particles. 


(Nerco-Niro spray drying systems are offered by 
Nichols Engineering & Research Corp., Dept. FP, 
70 Pine St., New York 5, N.Y... . or for more 
information check FP 3507 opposite last page.) 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 
SSCSHSSSSSSSSSSSSSESSSSESSEHESSESSESSEEES 


FOOD MACHINERY. 


AND CHEMICAL CORPORATION Please send me a copy of your Bulletin 
No. 501 E on “M & S Fillers by FMC.” 


» Canning Machinery Division Pas 


; General Sales Offices: 
WESTERN: SAN JOSE, CALIFORNIA + EASTERN: HOOPESTON, ILLINOIS 


P.O. Box 1120, San Jose 8, Calif. 


or 103 E. Maple St., Hoopeston, Ill. 
ai Freezer doors of all shapes, sizes 


shown in company catalog 


Description of versatile line of freezer doors in 
14-page catalog is supplemented by sketches, 
photos, specifications, and design details. Walk- 
in, reach-in, and vestibule type doors are all 
included. 


Freezer door catalog is issued by Jamison Cold 
Storage Door Co., Dept. FP, Hagerstown, Md. 
Specify FP 3508 opposite last page. 


ne cee nee ee ree ee ee ee ee ee ee 


When inquiring check FP 3506 opposite last page 
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No vortex, faster circulation 
provided by high-speed 

portable mixer 

peripheral 


Blends, disperses, homogenizes; 
speed is from 60 to 100 ft/sec 


Uses: For mixing, dispersing, and homogeniz- 
ing salad dressings, chocolate coatings and disper- 
sions, icings, beverage emulsions. 


Features: High-speed unit speeds up mixing 
cycles and provides uniform mix without vortex. 
Mixer operates at 
peripheral velocities 
(along outer periph- 
ery of rotating 
rotor) of about 60 
ft/sec to more than 
100 ft/sec, depend- 
ing upon size of 
unit. Mixer handles 
solutions having vis- 
cosities to 30,000 cp. 


Units are easy to dis- 
assemble. Rotors 
may be interchanged 
to suit individual re- 
quirements of any 
particular batch. 


Description: Mixer 
produces __ relatively 
homogenous emul- 
sions and dispersions 
in particle sizes 
ranging from less 
than 1 to about 50- 
75 microns. In op- 
eration, entire mass 
of materials being 
mixed is kept in 
constant circulation, 
drawing in at the 
open base of rotor sleeve (filling vacuum created by 
ejection of material at top of sleeve and pull of ro- 
tor), then striking baffle plate and turning down to 
tepeat cycle until thoroughly mixed. Circulation 
is set up as soon as rotor is in motion. 





Mixers are available in var- 
ious sizes ranging from | 
to 30 hp. 


(Jet mixers are product of the Hermas Machine 
Company, Dept. FP, P. O. Box 166, Hawthorne, 
New Jersey . . . or check FP 3509 on handy form 
Opposite last page. ) 


NEXT MONTH — 


Read how Algin Corp. of America got five times more 
cooling, using plate heat exchangers for their Irish Moss 
extractives 
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rein In roller chain... EXTRAS* like these 
dive you extra reliability 











LOCK-TYPE BUSHINGS (ap- 
plied on a range of sizes) 
end a cause of stiff chain. 





PRE-STRESSING of multiple 
width chain provides uni- 
form load distribution. 


— ~~ 





‘ 
¥ ° ° band 
~ A e oe Ne” 


SHOT-PEENED ROLLERS have 
greater fatigue life, added 
ability to withstand impact. 





CLOSER HEAT-TREAT CON- 
TROL — coupled with rigid 
testing insufes uniformity. 


*And you pay no premium for these LINK-BELT extras 


B* reason why Link-Belt Precision Steel Roller Chain is first 
choice for so many tough jobs is that it has extra reliability 
built-in. For example, pre-stressing smooths out any irregularities 
of multiple width chain im advance. And it’s just one of many 
extras you get as standard from Link-Belt. Check the three others 
shown here. Then call the Link-Belt office or authorized stock car- 
rying distributor near you for facts on Link-Belt’s complete range 
of roller chain and sprockets. Data Book 2457 gives full informa- 
tion on single and multiple widths, in 44” to 3” pitch, 1” to 3” 
double pitch: Ask for your copy. 





LINK<@)BELT 


ROLLER CHAIN & SPROCKETS 


LINK-BELT COMPANY: Executive Offices, 307 N. Michigan Ave., 
Chicago 1. To Serve Industry There Are Link-Belt Plants, 
Sales Offices, Stock Carrying actory Branch Stores and Dis- 
tributors in All Principal Cities. Export Office, New York 7; 
Canada, Scarboro (Toronto 13); Austria, Marrickville, N.S.W.; 
South Africa, Springs. Representatives Throughout the World. 


When inquiring check FP 3510 opposite last page 
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sanitation and 
maintenance 


centralized steam-blast cleaning 
cuts clean-up time 






















Pair of ruffle-slicers, used 
for making grid-cut French 
fried potato chips, are dit 
mantled and cleaned with 
high-pressure chemical s 
lution. Note three quick 
action valves on cleaning 





















lines against wall 


FOOD PROCESSING 










J. P. HICKEY, Production Manager Centralized steam-chemical cleaning system allows _ solution allows use of pressures of from 50 to 150 space 
CLIFFORD SHORE, Plant Superintendent, full-scale pressure cleaning at any point in the psi through the steam gun. Next, the hose is safet 
Bell Brand Foods plant, at any time, simply by hooking into a near- _ plugged into the hot water line, where a pressure curre 
as reported by FP staff by line at Bell Brand Foods, Los Nietos, Calif. of 500 psi churns the detergent on the surface of the j 
Three lines run to nearly twenty stations located the equipment, floating away the mixture of clean- psi p 

‘ throughout the plant — each with a set of quick- _ ing compound and material to be removed. Finally, the | 
coupling cleaning hoses nearby. the hose is plugged into the cold water line for The 
Chemical solution, steam, Bell Brand processes such items as potato chips, final rinsing. gal/t 

and rinse lines immediately corn chips, puffs, and curls, peanut butter, shoe- Having these cleaning facilities at hand results in psi, 

. string potatoes, and pretzels. Clean-up, especially lowered operating costs for clean-up, since clean-up 80 p 

available at 20 locations on equipment used for deep-oil frying, must be crew does not have to wait on one another to finish © & suita 
rigorous. The central cleaning system furnishes a with the cleaning equipment before starting on (Kel 

throughout Bell Brand complete range of cleaning combinations for such another operation. prod 

Foods’ plant 6 ee. Heart of the cleanliness program at Bell is the N. } 

First, a chemical cleaning solution is furnished to _ central steam cleaning unit, located in a 9’ by 14 more 

FP each station through one of the three pipes. This room toward rear of the big (70,000 sq ft floor Oppo 





ING 


Potato slicing equipment and conveyors get the 
steam-chemical treatment. Wire mesh conveyors are 
cleaned while running at end of each shift 


Centralized cleaning system is shown here. In fore- 
ground is unit housing the burner, coils, and posi- 
tive displacement pump. Behind the maintenance 
man is the tank which holds chemical cleaning solution 


space) plant. System is completely automatic, with 
safety shut-off to protect coils in case of water or 
current failures. A 5 hp, 3 phase motor operates 
the power blast system, which furnishes the 500 
Pst pressures. A 1 hp motor operates cleaner when 
the power blast system is not in use. 


The model at Bell Brand will deliver up to 1000 
gal/hr of either hot (185°F) or cold water at 500 
psi, plus 300 gal/hr steam cleaning solution at 
80 psi. A positive displacement pump maintains 
suitable pressure throughout the piping system. 
(Kelite Power-Master steam cleaning system is 
product of Kelite Corporation, Dept. FP, 1250 
N, Main St.. Los Angeles 12, Calif. . . . or for 
more information check FP 3511 on handy form 
opposite last page.) 
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OLDEST AND LARGEST 
COMPANY OF ITS KIND 
IN THE WORLD 


A 


Ww 


\ 


DISINFECTING 


Lt 7 
SR rny 


“Doc, dermatitis control is simple as 1-2-3-4-5.” 


An exaggeration? 


Not at all. Occupational skin irritation can be 

prevented. Simply. Inexpensively. 

—with the WEST Dermatitis Prevention and Control Program that: 
l—insures personal cleanliness 

2—protects exposed skin areas 

3—prevents clothing contamination 

4—guards against special hazards 

5—provides continuous consultation. 


ORKERS free of skin irritation can save you hundreds, perhaps 
\ \ thousands, of dollars each year—by eliminating the cost of: 
—medical treatment 
—enforced idleness 
—absenteeism 
—sacrificed quality 
—lowered morale 
—production lags. 


‘T= WEST Program for controlling skin irritations is based 

on individual shop requirements and an in-your-shop survey, made 
without obligation. Let a WEST representative plan the details. 

Or send for our 24 page booklet on the “Control of Industrial Dermatitis.” 


WEST DISINFECTING COMPANY Dept. 9 
42-16 West Street, Long Island City 1, N. Y. (Branches in principal cities) 
In Canada: 5621-23 Casgrcin Ave., Montreal 


CO I'd like a free copy of your 24 page booklet on dermatitis. 
() I'd like to have a WEST representative telephone me for an appointment. 


(Teor out this coupon and mail it with your letterhead) 


When inquiring check FP 3512 opposite last page 
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TRI-CLOVER : : Cuts hazards and time involved 


“Jen my book 
VALVES and FITTINGS 7 | in pulling tube bundles 
Hydraulic handling device eliminates need f 


pest on the market .- Pas a 
é a 4 jerry-built"’ rigging 
says FRANK W. WISH o 
of HOPEWELL DAIRY FARM Ses: Removal and 
changer tube Sandia. replacement of heat ex 


are the 


F : i 
perp o 2 Hydraulic handling device eliminat 
Ne jerry-built” rigging and pulling bea: . 
: = fo Sane das hazards presented by coal 
and can be operated b 
men to push a bundle eight feet in less ez mis : 
n. 


Description: : ; 
tis. Although we have ties Seca od ‘ Since handling device is attached 
cleaning all equi i : ; uses Heap earen,.128 shell, no temporary steel st 
since the summer of 1953, ; are required to withstand powerful th ruc- 
noticed no pitting of our Tri-Clover a of removal force is transferred to exch re 
valves or fittings - - - In my book, xchanger supports. 
they are the best on the market.” 
The above statement was taken 
from a letter written to us by Frank 
Ww. Wish of the Hopewell Dairy 
rm, Bellefontaine, Ohio. Mr. 
Wish also adds, “At the present 
time we are further modernizing 
our plant and I’m interested in any 
new designs or suggestions you 
might have which would help us.” 
Thanks, Mr. Wish. We are al- 
ways happy to receive comments 
from Tri-Clover users. And we al- 
to pass these comments 
t other dairy, food and 
beverage plants may prods from the 
success of experien plant. opera- eee: oe 
tors like yourself. In regard to new me fo oe 
i r suggestions, we would oe Ejector can be operated 
ind you that our € ngi- bundle eight ve ae bs ~ to push a 
~« —— at your —s 4 d n 25 min 
aes aad ae wa “ a > « “| —— yoke accommodates wide range of 
signs where needed. ae: peasy diameters. By loosening two ot oo 
‘And another important niin tae $. a6 of yoke slides in or out to fit = 7 
are equipped to meet your complete f anger from 8” ID. Installation is eas 7 a 
requirements. You can depend on rom adjustable yoke are connected di y- Iwo struts 
eliable end flange of exchanger. Inst i H ‘devi _— 
itself. ; alled device supports 
Pumpi . . p 
aie aes Fe supplied with device consists of two 
ing ee hes loosening bundle, the other for mov- 
, bi scant shades of jack at — exchanger shell. To retract piston 
_ " re mee usion of its forward stroke, mere re- 
LADISH CO. PME | ipicinee crm seco pi pao 
Ne é 7 00 i i . ‘ 
Tni-Clouer Pi tent quick return. pposite side of jack piston for 
Se; q H 
Senesha Wisconsin —— a - bundle ejector is available as a 
: : ge unit, includin um 
nee yoke, ram, tie rods, onl ae x .< 
ary equipment. other nec- 
(Hydro-ejector is 
a product of Th 
See our display — BAKIN cemetery. sub. of Pullman, Inc ae * Kellogg 
G INDUSTRY EXPOSITION Box 469, Jersey City 3, N. J. pt. EP, PG 
When inquiri h — BOOTHS 825-827 informati x a J... . or for more 
’ q ng check FP 3513 o site |] on reader may sim ] 
Pposite Jast page on handy form opposite last a 7 
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CHROMALOX 
ELECTRIC CIRCULATION 
HEATERS 


Temperatures to 750° 
rapidly reached... 
accurately controlled 
You get these advantages— 


Automatic, self-contained heat exchanger that is easy 
to install, operate and maintain. 
© Pre-engineered design with built-in insulation, ther- 
mostat and mounting provisions. 
© Two pipes connect it . . . two wires energize it. 
Set it and forget it. 
Dependable, round-the-clock operation Ideal for con- 
verting steam or gas heated equipment to automatic 
electric operation. 
Savings that more than pay cost of installation. 


For these uses— 
Preheating oil—heating water—generating, superheat- 
ing and drying steam—heating process kettles and 
tanks—heating Dowtherm, Aroclor, Prestone and 
similar heat transfer liquids—heating air, nitrogen and 
other gases. 

Let the Chromalox Sales-Engineering staff solve your 

heating problems . . . electrically. 


Write today for your copy of 
Bulletin 701 


« « » to get complete information on 
Chromalox electric heat exchangers 
and applications. 

For information on complete line of 
Chromalox electric heaters, elements, 











thermostats, contactors and switches ‘ 
—tequest Catalog 50. — 
Edwin L. Wiegand Company 
7611 Thomas Boulevard, Pittsburgh 8, Pa. 
= eae aaa ae 
| Edwin L. Wiegand Company 7 
7611 Thomas Boulevard, Pittsburgh 8, Pa. 
| I would like to have. . . | 
| (© a copy of Bulletin 701. | 
0 a copy of Catalog 50. 
| © a Sales-Engineer contact me. | 
| Name | 
| Company | 
| Street__ | 
{ City Zone____ State 
Ey er 


When inquiring check FP 3515 
Opposite last page 
‘TEMBER, 1955. 
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sanitation & maintenance 


Cleans, deodorizes, sanitizes 


Detergent provides 140 ppm of available 
Cl at concentrations of %oz/gal of water 


New cleaner is soluble in cold or warm water. 
Recommended solutions are safe on personnel, 
metal, rubber, and plastic surfaces. Chlorinated 
detergent destroys bacteria and odors on con- 
tact and brightens stainless steel as it cleans, ac- 
cording to manufacturer. Forming no suds in solu- 
tion, cleaner is specially useful for in-place clean- 
ing and sanitizing, since there are no air pockets 
caused by foam in pipelines during circulation. In 
addition product can be used as sanitizing agent 
alone on pre-cleaned equipment. 


Providing 140 ppm of available chlorine at con- 
centrations of 14 oz/gal of water, chlorinated de- 
tergent may be applied by brushing, swabbing, 


or circulation. 


(Chlor-tergent is product of Oakite Products, Inc., 
Dept. FP, 27A Rector St., New York 6, N.Y.... 
or check FP 3516 opposite last page.) 


Wire embedded in polyethylene 
yields non-collapsing hose 





Hose retains flexibility, chemical resistance, and dur- 
ability over wide range of temperatures 


Uses: Non-permanent, flexible piping for 
liquid food products. 


Features: Polyethylene film used in manufacture 
of hose contains no plasticizer—cannot impart 
off-taste to food products. Film is chemically 
inert, resists corrosion by most materials. Hose 
retains lightness, flexibility, chemical resistance, 
and durability over wide temperature range. 


Description: Flexible hose is made from two 
plies of polyethylene film which enclose a spiral 
of stainless steel wire. Where additional rein- 
forcement is desired, hose may be armored with 
flexible stainless steel braid or with a heavy plastic. 


(Flexible hose is a product of Plastiflex Co., Dept. 
FP, 2001 Main St., Santa Monica, Calif. . .. or 
check FP 3517 on handy form opposite last page.) 


(Polyethylene used in the hose is manufactured by 
Visking Corp., Plastics Div.; Dept. FP, East Fort 
Harrison Rd., Terre Haute, Ind. . . . or for more 
information check FP 3518 opposite last page.) 
































DUST . 
CONTROL 


Times have changed . . . so have dust control methods. The 
DAY Company has played an important part in modernizing 
the control of dust with a new concept, a new design in dust 
filtering. The DAY High Pressure, Reverse Jet Dust Filter 
manufactured under DAY and Hersey patents is a real 
departure from “yesterday’s” type filter. 


THE DAY “AC” FILTER PROVIDES ADVANTAGES 
FOUND IN NO OTHER FILTER 


It saves valuable plant space because a 
smaller unit handles more dust laden air. 
Installation time is cut to a minimum because 
it is pre-assembled at the factory. The DAY 
“AC” High Pressure, Reverse Jet Filter brings 
to industry such advanced features as self- 
adjusting cleaning rings; square-to-round 
streamlined dust-laden air inlets; dust 
separation from different exhaust systems 
within one filter and multiple screw conveyor 
discharges. These and many more features 
give you the most efficient dust filtering 
at the lowest cost. 

Leading companies have used DAY High 
Pressure, Reverse Jet Filtering for five years. 
87% of DAY filter users have ordered addi- 
tional DAY Reverse Jet Filters. 


For facts about modern dust filtering— 
write toDAY for Bulletin 528R. 


The DAY Company 


848 Third Ave. N.E., Minneapolis 13, Minn. 


IN CANADA: P.O. Box 70S, Fort William, Ontario 
Branch Plants: Buffalo, Fort Worth & Toronto, Ont. 
Representatives in Principal Cities 
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Cutaway view of the DAY Dust Filter 
—available housed or unhoused—for 
use on either vacuum or pressure. 
(Licensed by H. J. Hersey, Jr.) 






AIR POLLUTION with DAY DUST CONTROL 






When inquiring check FP 3519 opposite last page 
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EDMONT CASE NO. 582: World famous breakfast food 
manufacturer (name on request) job-tested No. 151 plastic 
impregnated gloves against leather faced gloves being used 
to handle kraft shipping containers. Result: Bought 113 dozen 
pairs within next 60 days after the test proved their greater 
comfort, safety and much longer wear. 


No. 151 Werx 
Plastic impregnated. 


No. 36 Monkey Grip 
Plastic coated. 


No. 930 Redmont. Neox 
(reinforced neoprene) coated. 


Correct selection of the work 
gloves used by employees pays 
valuable dividends to manage- 
ment. After making the test of 
job-fitted gloves referred to in 
Case No. 582, above, the man- 
ufacturer reported: “We found 
the No. 151 gloves were light 
and comfortable to wear, af- 
forded excellent gripping ac- 
tion on the kraft containers, 
and wore considerably longer 
than the leather-faced gloves 
formerly used for which we 
paid approximately the same 
price. We have added this item 
to our inventory as a regular 
supply, and find that there are 
many other places in the plant 
where they can also be used 
to advantage.” 

OVER 50 TYPES of Edmont job- 
fitted gloves are available to meet 
specific needs, palm coated or 
fully coated with Neox, various 
plastics or rubber, to resist cut- 


ting, abrasion, heat, cold, oils, 
acids, caustics, other chemicals. 


EDMONT CASE NO. 317: In large 
meat packing plant, canvas gloves 
lasted 2 days handling hog 
shackles. Job-fitted gloves, coated 
with Edmont plastic, lasted 3 weeks. 


MAKE THIS FREE YOB-TEST: Send description of your 

e operation, miaterials handled, temperature condition. 
t cost, we will supply job-fitted gloves for testing. 

Edmont Manufacturing Co., 1212 Walnut Street, Coshocton, Ohio 


World's largest maker of coated industrial gloves, f 
available through your industrial supplier. Ai") 


| Edmont job-fitted gloves 


When inquiring check FP 3520 opposite last page 
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sanitation 


Lower maintenance cost 
with belt-driven 
exhaust fan 


In addition to its lower price 
advantage, belt-driven exhaust fan 
recently announced by manufac- 
turer reduces installation and 
maintenance costs. It is designed 
to accommodate any standard 
motor of proper rating. 


Fan unit is available in a range of 
sizes from 12 through 48” diam- 
eter, with capacities from 900 to 
38,000 cfm. It is suitable for op- 
eration against static pressures up 
to 144” water. Design features 
include non-sparking, non-corro- 
sive, solid cast aluminum blade, 
sealed ball bearings, adjustable 
motor mount support. 


(Series R exhaust fans are prod- 
ucts of M & E Manufacturing Co., 
Dept. FP, 2571 Winthrop Ave., 
Indianapolis 5, Ind. . . . or for 
more information check FP 3521 
on handy form opposite last page.) 


Snap-on pipe insulation 
now made in sizes 
from 3/,” to 24” 


Eight-page bulletin includes 
charts and data for recommended 
uses of snap-on pipe insulation 
in newly available sizes, ranging 
from 34” to 24”. Former size 
range was 2” to 10”. Features 
of this type insulation are also 
included in bulletin. 


A.LA. File No. 37-D-2 is issued 
by Gustin-Bacon Manufacturing 
Co., Dept. FP, 210 W. 10th St., 
Kansas City, 5, Mo. When in- 
quiring specify FP 3522 on 
handy form opposite last page. 


Chart lists causes of 
pump troubles 


List of common trouble symp- 
toms in rotary displacement 
pumps is charted against their 
possible chemical and/or me- 
chanical causes. Bulletin also ex- 
plains how and where chart ap- 
plies, together with brief des- 








for hard—tough—dense 
concrete repairs.. 
Non - Shrink 


EMBECO 
PRE- MIXED 


MORTAR 


Outlasts and outwears plain cement-sand patches because... 


@ Does not shrink upon hardening. 

e Bonds tightly to old concrete and mortar. 

@ Tough iron particles serve as reinforcement. 

e Density resists water and oil penetration. 

e Higher compressive and impact-resistant strength, 
e@ Hard—contains no asphalt. 

EMBECO PRE-MIXED MORTAR IS READY TO 
USE—you add only water. 

Used to patch cracks, disintegrated and worn concrete 
floors, walks, steps, walls, etc. 


Write for 4 page folder illustrating many applications. 


Creators and Manufacturers (i of Products to Improve Concrete and Mortar 


m MASTER ‘ 


CLEVELAND 3. OnIO 


When inquiring check FP 3523 opposite last page 


Processing costs too high ? 


Send for this FREE catalog 


Cyclone Metal Conveyor Belts are working won- 
ders—cutting processing costs, speeding operations, 
increasing product output. They are flexible—open 
meshed—sanitary—immersible in water, oils, chem- 
icals—temperature resistant. Cyclone Belts come in 
several basic styles and in carbon, alloy and stain- 
less steels. There are many mesh and wire sizes 
available together with various accessories. 

This big, 32-page catalog will show you the ex- 
tremely wide scope of Cyclone Belts — the most 
complete line of wire mesh processing belts now 
available. There are actual pictures of many ap- 
plications. See why Cyclone Belts can do your 
particular job so well. 


CYCLONE FENCE DEPARTMENT 


AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION 
WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


—— eee MAIL THIS COUPONS eee eere="4 
Cyclone Fence, Dept. K-95 
Waukegan, Illinois 


Please send me your big, illustrated 
Catalog #5. No charge or obligation. 


USS CYCLONE 


aL 
CONVEYOR BELTS 


SPIRAL WOVEN 
ae Oe 3 FLEX-GRID 


ee aa ee “oat Sey es oS eth 
When inquiring check FP 3524 opposite last page 
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* Meets the most rigid sanitary require- 
* Is easy to install 
perio MMi il 


Mae 


Entirely self-contained, the DUPPS 
Lavatory is ready for use. Merely 
connect fo your water and drainage 
lines. The aluminum pedestal is 
corrosion resistant and the stainless 
steel bowl will last a lifetime. 
Foot control valves aid sanitation 
and convenience of operation. It's 
easy fo clean, keep clean. 


7ooR 


™ DUPPS <- 


Germantown, Ohio 


When inquiring check FP 3525 opposite last page 


RO TOP-GRADE WORK 
IH UNSKILLED LABOR 


NEW COLD PROCESS 
ROOFKOTER 
CUTS ROOF REPAIR IN HALF! 


Repair time is NOW—how’s your roof? Tropical 
Cold Process Roofkoter and your own unskilled 
labor gives you a firstclass reconditioned roof. Cut 
fepair costs in half—get long-lasting, “live” roof. 


\Flexes with temperature changes. No 
cracking or drying out. Add years of 
weather-tight roof-life—the Tropical 
way! 

FREES Your business letterhead request 
brings you money-saving book “Saving Old 
Roofs”. Write today! 


TROPICA 
Meery-duty Paints Since 1883 
When inquiring check FP 3526 opposite last page 
} MEMBER, 1955 


[on 


PAINT COMPANY 


1130-1212 W. 70th St., Cleveland 2, Ohie 
Subsidiary of Parker Rust Proof Co. 


maintenance 


cription of pumps in rotary 
class. 

Bulletin PT, “Pump Chart Spots 
the Trouble,” is available from 
Eco Engineering Co., Dept. FP, 
12 New York Ave., Newark, N. 
J. When inquiring specify FP 
3527 opposite last page. 


How to preserve masonry 
told in 16-page brochure 


Illustrated with over 50 photos 
and diagrams, brochure discusses 
masonry preservation in some 
detail. Subjects covered include 
various types of masonry, effects 
of outer water absorption and 
inner vapor migration, methods 
of caulking and pointing joints. 


“Masonry Preservation” is issued 
by Tremco Manufacturing Co., 
Dept. FP, 8701 Kinsman Rd., 
Cleveland 4, Ohio. When in- 
quiring specify FP 3528 on 
handy form opposite last page. 


Prevent shocks, arcing 
with circuit-breaking 
electric plugs 


Uses: For prevention of elec- 
tric shocks and arcing caused by 
ungrounded plugs and various 
receptacles. 


Features: Insulation has high- 
arc resistance and low-moisture 
absorption. Cable entrance is held 
watertight by rubber cable bush- 
ing clamped by combination 
gland unit and strain relief clamp. 


Description: With screw- 
driver, one-piece interior assem- 
blies can be interchanged. Plugs 
and receptacles feature pressure 
connector wiring and take any 
type and size portable cable up 
to 30 amp at 600v ac or 250v 
dc. Pressure connectors elim- 
inate need for soldering. 


(Series M54 plugs and receptacles 
are products of Crouse-Hinds 
Co., Dept. FP, Wolf & 7th North 
Sts., Syracuse, N.Y... . or for 
more information check FP 3529 
on handy form opposite last page. ) 


ACE-HIDE 
ACID PAIL 


Practically indestructible 


Its made of a new rubber-plastic material 
that’s tough, resilient, suitable for han- 
dling most acids and alkalis. 3-gal. size. 
Easy-pour, drip-proof spout. Also 1-qt. 
and 2-qt. dippers, hard rubber bottles, 
etc. Write for name of nearest dealer. 


TOUGH ACE-ITE PLASTIC PIPE 


General-purpose moderately priced rub- 
ber-plastic pipe handles most common 
chemicals to 170 deg. F. . . . except few 
strong acids and organic solvents. Tough, 
odorless, tasteless. Rigid pipe 4%” to 6”. 


VALVES 
for all-plastic piping systems 


Trouble-free plastic diaphragm 
valves . . . choice of general- 
purpose Ace-Ite, AcE PaRIaAN 
(polyethylene) or Ace Saran. 

Handles most corrosive 
chemicals and food 
ingredients. Sizes 44” to 2”, 
50 psi. at 77 deg. F. 
Bulletins 80 and 351. 


1001 USES for ACE-FLEX Tubing 


Excellent chemical-resistant, all-purpose 
flexible plastic tubing. Sparkling clear, 
easy to clean, odorless, non-toxic, can be 
steam-sterilized. 4%” to 1” ID. Bul. 66. 


E rubber and plastic products 
AMERICAN HARD RUBBER COMPANY 


93 WORTH STREET > 


NEW 


When inquiring check FP 3530 opposite last page 
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YORK 13, N. Y. 


GLASCO 
Zt Dependable Counce 


for FOOD PROCESSING 
METAL EQUIPMENT 


Stainless Stee! 
Milk Tank > 
With Strainer. 


4 Dry Ingredient Con- 
tainer. 


For almost half a century, 
many of the country’s lead- 
ing processors and commer- 
cial handlers of foods have 
looked to GLASCO for the 
finest quality metal handling 
equipment. 

Specialists in the fabrica- 
tion of precision-made equip- 
ment, Glasco offers a rare 
combination of modern plant 

facilities, trained and experienced craftsmanship, and thorough 
knowledge of metal characteristics. Quality of materials, work- 
manship, and finish is guaranteed. 

Whether the equipment you require is simple or intricate 
in design, large or small, GLASCO will fabricate it: precisely 
to your specifications. 


lt will pay you to consult Glasco when 
you need metal handling equipment. 
‘ * 
Write for free folder “Metal Equipment 


for Processing and Handling of Foods” 
GLASCO EQUIPMENT CORP. 


7 GLASCO 


WAIT STREET PATERSON 4,N. J, 


When inquiring check FP 3531 opposite last page 
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quickest way to move 


80,000 bu of apples? 


Comstock Canning Co. picks tractor shovel 
to transport fruit from stockpile to flume, 
keeps up production without interruption 


Comstock Canning Company, Newark, N. Y., be- 
cause of a bumper crop last season, had to dump 
80,000 bu of apples, trucked in from surrounding 
orchards at a point 200 feet from the flume. To 
move the fruit at 750 bu per hour to maintain 
desired production, Comstock called in John A. 
Lagana, Palmyra, N. Y. 


Pictures show how tractor, shovel, operating 16 
hours a day, picked up, transported, and dumped 
fruit without any lost motion or waste of man- 
power. Driver never had to leavé his seat on the 
tractor shovel as he made trip after trip. Full buckets 
of apples — 30 bu, were picked up quickly and with 


an absolute minimum of maneuvering. Edge of 
bucket was covered to prevent bruising of fruit. 


Torque converter and power shift transmission 
contribute to ease of operation. Even with low 
piled material the tractor shovel gets full buckets, 
an advantage that cuts costs. 


Two finger-tip levers on steering column control 
power shifts in the transmission. One is for for- 
ward-reverse; the other for high and low speeds. 
Driver can make either shift while moving in 
either direction. He does not have to travel back- 
wards to get maximum speed; also he has an un- 
obstructed view of where he’s going. Maximum 


FOOD PROCESSING 
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Flip a lever forward, step 
on the gas, dig in, then 
roll back with a heaped 
up bucket ready for trip 


Load is quickly dumped — 

shovel speeds back for next 

trip to maintain pace that 

moves apples at rate of 
750 bu per hour 


bucket tip-back of 40° is obtained with bucket lip 
only 314’ above ground level. 

Boom and bucket controls are conveniently located 
at driver's right hand. Four-wheel brakes have dual 
pedals for right and left foot. Actuating brake 
operates by-pass valve in transmission to put full 
engine power on boom and bucket hydraulic 
cylinders. 


(Michigan tractor shovel Model 125-A is built by 
Clark Equipment Co., Construction Machinery 
Div., Dept. FP, 528 Second St., Benton Harbor 9, 
Mich, ... or for more iabésnition reader may 
simply check FP 3532 on handy form opposite last 
page. ) 
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what is your 


aL ie 


problem? 


What is your milling problem—uniformity? 
fineness? Do you need increased output at 
a lower cost? Without obligation to you, 
we'll grind a sample of your material in 
our pilot plant, using a production model 
Schutz-O’ Neill “Superfine” Pulverizer. We’ll 
return your processed product with our 
Engineering Test Report giving exact data 
and including recommended Schutz-O’Neill 
equipment, methods and mill plans for your 
job. 

This will give you full information on the 
versatility, particle size range and capacity 
of Schutz-O’Neill “Superfine” Pulverizers. 
Backed by more than 60 years of continuous 
manufacturing and field experience. 


SCHUTZ-O'NEILL PILOT PLANT uses 
a standard production model 16” 
Superfine Pulverizer. Mill compon- 
ents on wall at left in photo provide 
up to 100 different pulverizing set- 
ups, with a range from 40 mesh 

to 5 microns. 


Below are 
AA Lae 
Nera ees 


that were solved 
ATC PAO ae 


No. 1 Pulverizing 200-Mesh Cocoa Powder 


THE PROBLEM: Continuous production of 99.5% 
minus 200-mesh medium and high butter fat cocoa 
powder. Material is heat sensitive and begins to 
cake at temperatures prevailing in dry material 
pulverizers. 


THE TESTS: Schutz-O'Neill Company, based upon 
many years’ experience in pulverizing cocoa powder, 
ran extensive pilot plant tests on cocoa powder con- 
taining 16% and 22% b.f. Exhaustive study of the 
problem, and evaluation of results of the pilot plant 
runs indicated continuous production of 200-mesh 
16% b.f. powder was practical when temperature 
of feed material did not exceed 70° F. Continuous 
production of 200-mesh, 22% butter fat cocoa 
powder was practical with refrigeration equipment 
lowering temperature of grinding chamber to 35° F. 


RESULT OF TESTS: Three major chocolate companies 
in the United States now use Schutz-O'Neill Super- 
fine Pulverizers for high quality, extra fine breakfast 
cocoa production. 


SOHUTE - 


RS « GRANULATORS R 


341 PORTLAND AVENUE 


No. 2 400-Mesh Powdered Sugar 


THE PROBLEM: Capacity production of extremely 
fine powdered sugar (all finer than 400-mesh) for 
one of the country’s major sugar refiners. 


THE TESTS: Schutz-O'Neill conducted a 24-hour con- 
tinuous production run in their pilot plant with pul- 
verizer set to produce sugar with a top size of 40 
microns, for use in a new fondant-type sugar. An- 
alysis of pilot plant material in sugar refiner's own 
laboratory and by impartial University specialist 
showed product to meet specifications. The mass 
mean particle size analyzed to average 12 microns, 
with 99.8% minus 40 microns. 


RESULT OF TESTS: A Schutz-O'Neill 28” Superfine 
Pulverizer is now used for regular production of 
400-mesh powdered sugar by this refiner. 


WHAT IS YOUR PROBLEM? Write Schutz-O'Neill— 
take advantage of their 60 years experience in 
solving pulverizing problems. 


UM RA EE! hs hahah 


ee a ee eae 


« HAMMER MiLI 


MINNEAPOLIS 15, MINNESOTA 


When inquiring check FP 3533 opposite last page 


well esl yind a sample fon You / 
with the 
SCHUTZ-O’NEILL 
Superfine 
PULVERIZER 


Write Ua: 


Tell us the stock yes on 
to pulverize, 
pacity desired; wn cand 
pin instructions. Or, 
write for literature de. 
sired on Schutz-O’ Neill 
Pulverizers, Granulators, 
Roller Mills, Sifters, Cy- 
c—— Collectors, Hammer 





The emblem at right is that of NBP— National 
Business Publications. You’ve probably seen it 
before on our contents page... rate card.. or 
heading the FOOD PROCESSING listing in 
Standard Rate & Data. Because we’re proud of 
it. 

It signifies that FOOD PROCESSING has 
qualified for membership in the largest associa- 
tion of technical, scientific and professional 
_ jeurnals in the United States. (We’re proud, too, 
_ that our F.P. executive staff includes a past 
president of NBP and a member of its Board of 
Directors.) 

But belonging to NBP is more than a feather 
> in our publishing cap. It’s an important plus for 
_ every advertiser in FOOD PROCESSING. Here 
- are the membership requirements. Judge for 
yourself: 
® Unbiased editorial content 
© Periodic reader interest evaluation 
® Non acceptance of questionable advertising 
® Periodic audit of circulation 


® Uniform rates to all advertisers 
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for Food 
Processing 
Advertisers” 


crop production & handling 


Industrial herbicide’s effectiveness 
suggests agricultural applications 


For broadleaf weeds, grasses; exhibits ex. 
tended period of persistence in the soil 


Herbicide, at present available in limited supply 
to industry for non- agricultural applications, has 
demonstrated its effectiveness in control of both 
broadleaf weeds and grasses. It exhibits an ex. 
tended period of persistence in the soil. 


The coined name for the active ingredient in the for. 
mulated product is erbon, the chemical name 2-(2,4,5- 
trichlorophenoxy)-ethyl-2, 2- dichloropropionate. 


General effect immediately following application, 
or within the first few days, is a slight browning, 
wilting of leaves. During the next two or three 
weeks vegetation in the sprayed areas becomes 
completely brown. Most weed and grass species 
are susceptible to erbon. Good kills have been ob- 
tained on Bermuda grass, Johnson grass, quack 
gtass, dandelion and ragweed. 


It is necessary to have adequate rainfall to carry 
the chemical into the soil. On the other hand, ex- 
cessive rainfall will reduce effectiveness. 


Formulation in which erbon is available contains 
four lb of erbon (technical) per gal. It is readily 
emulsified with water or may be diluted with oil. 
Applied at about 50 Ib/acre in solution, herbicide 
acts to kill all vegetation for about a season. 
There is little hazard to operator if the diluted 
spray is used under prescribed conditions and 
there is no significant hazard to livestock. 


(Baron — emulsifiable formulation of erbon is 
available for experimental use from The Dow 
Chemical Company, Dept. FP, Midland, Mich. 
. . . or for more information check FP 3534 on 
handy form opposite last page. 


Slugs, snails controlled 
with metaldehyde 


How to prepare metaldehyde as a dust, spray, of 
in baits to control snails and slugs is discussed in 
2-page data sheet. These pests attack young seed- 


Food Processing 


For men who manage the Food Processing Industries 


' In addition, NBP provides the framework for 
a continuing exchange of ideas among member 
| publishers. The result: continuing improvement 
| in publishing practices to. make FOOD PROC- 
| ESSING more useful to its readers . . . more 
Eseoductive for its advertisers. 


lings, vegetables, mushrooms, and the more succu- 
lent parts of many plants. 

“Metaldehyde, TDS +2” is published by Agri- 
cultural Chemical Sales, Commercial Solvents 
Cosp., Dept. FP, 260 Madison Ave., New York 
16, N. Y. When inquiring specify FP 3535 on 
handy form opposite last page. 


Published by Putman Publishing Company 


Creators of PUTMAN-STYLE Magazines 

+ « « terse, vital editorial; **hand-picked’‘ circulation; 
square, high-visiblity format; quality readership; 
hence more READER ACTION 


NEXT MONTH — 


Potatoes stored without bruising or crushing; filled boxes 
stack two high — each holds 2200 Ib 


‘Courtesy of the publication MEDICAL ECONOMICS, 
creator of this copy, here adapted to FOOD PROCESSING 
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Here’s a quick look at 
articles appearing in 
other technical and busi- 
ness magazines 


New method for measuring 
rancidity and reversion 


A new method for measuring deteriora- 
tion in fats and oils correlates well with 
taste panel results. A sample of the fat 
is held in a hot water bath and dry 
nitrogen bubbled through it for two 
hours. The gas coming out is passed 
through a dry ice trap, the condensate 
reacted with 2,4-dinitrophenylhydrazine, 
and the color of the reaction product 
measured. 3 pages, 7 tables. (“Journal 
of the American Oil Chemists’ Society’, 
June 1955, page 341) 


Fish, frozen in new medium, 
keep better in storage 


In a new Norwegian procedure, fish are 
frozen in blocks in a medium of fluid. 
The fluid is dispersion of sodium alginate, 
salts, and lactic acid in water. Propor- 
tions are such that the medium has a 
freezing point below that of the fish but 
forms a protective gel around the fish. 
By this method, even fat fish or fillets 
can be held without highly protective 
packaging and without oxidative dete- 
rioration. 1 page. ("Refrigerating Engi- 
neering’’, July 1955, page 57) 


Compares phenolic antioxidants 
in products with lard 


Butylated hydroxyanisole (BHA), buty- 
lated hydroxytoluene (BHT), propyl gal- 
late, and combinations of these with each 
other and with citric acid were com- 
pared in protective value for lard and 
for pastry, crackers, and potato chips 
made with the lard. The various effects 
are shown in relation to the concentra- 
tions of antioxidants used in each case. 
5 pages, 1 table, 8 graphs. (“Journal of 
the American Oil Chemists’ Society,” July 
1955, page 386) 


g R i ‘ F § from contemporary publications 


Fast moisture test on cocoa 


A chocolate manufacturer uses the ‘‘mois- 
ture balance” based on fast drying with 
infrared radiation to follow moisture con- 
tent from cacao beans through chocolate 
liquor to cocoa. Cocoa powder and choco- 
late liquor can be run in 6 minutes; 
crushed, unroasted nibs take 20 minutes. 
1 page, 1 photo. (“Manufacturing Con- 
fectioner,’’ May 1955, page 38) 


Study on bread freezing 


A study of temperature, air velocity, and 
loaf position (direction of air flow) in 
the freezing of bread gives detailed guid- 
ance in choice of proper conditions for 
production. 5 pages, 10 graphs. (“Food 
Technology, July, 1955, page 342) 


Transparent rigid package 


A transparent package of vinyl plastic has 
worked quite well for conserved fruits. 
In the form of a flat tray with snap-on 
lid, it gives adequate moisture protec- 
tion but is easily reclosable. The user 
has developed automatic filling and clos- 
ing equipment to handle 20-30 packages 
per minute with higher speeds possible. 
2 pages, 3 photos. (“Modern Packaging”, 
July 1955, page 82) 


Charts help palletizing 


A pair of charts has been developed for 
a standard 40 x 48-in. pallet which 
guides selection of container sizes and 


stacking patterns to make most efficient. 


use of the pallets. Included are 108 stack- 
ing patterns for containers ranging from 
5-31 in. in length and 4-22 in. in width. 
4 pages, 3 charts. (“Modern Materials 
Handling’, July 1955, page 76) 
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ENGINEERED Special Hazard PROTECTION 


While “Automatic” Sprinklers are 

generally conceded to be industry's most effective 
weapon against fire, production methods and occupancy hazards 
in most manufacturing plants are undergoing constant change. 
For example: An improved system for paint application or 
metal de-gréasing can increase the hazard of fire a hundred 
fold. And, standard sprinkler protection may not be enough to 
detect fire fast . . . extingvish fire instantly. 


That's where “Automatic” Sprinkler’s ENGINEERED Special Hazard 
PROTECTION enters the picture. Employing such accepted methods 
of fire extinguishment as FIRE-FOG, AIR FOAM, CO? and 
DRY POWER, with fixed temperature, Rate-of-Rise, flame, smoke, 
flash or vapor detection—hidden and inherent fires of materials 
and operations are ferreted out and extinguished well in 
advance of sprinkler system operation. 


ENGINEERED Special Hazard 
PROTECTION should be planned in advance of actual 
plant production, and the proper safeguard incorporated-in the 
design or set-up of the equipment. In this way, out-of-service time 

and costly future alterations can be eliminated. 


“Automatic” Sprinkler maintains a staff of Special Hazard 
ENGINEERS within easy reach of the 48 States and many foreign 
lands. Consult them in advance. They can help you to minimize 
fire loss and avoid costly shut-downs. 


CORPORATION OF AMERICA 
YOUNGSTOWN, OHIO 
Offices in Principal Cities of North and South America 


When inquiring check FP 3536 opposite last page 
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GREAT NEW 


DEVELOPMENT 


UST INHIBITIVE 
PAINTS 


PENETRATES 
RUST PORES 


STEELCOTE 
“HALTS-RUST"’ 


UNTREATED ORDINARY 
Rust RUST PAINTS 


Write Dept. P 


STEELCOTE M 


FG. CO., 3418 GRATIOT, ST. LOUIS 3, MO. 


CANADA: Steelcote Mfg. Co. of Canada, Ltd., Rodney, Ontario 


" When inquiring check FP 3537 





PROTECTION DEPENDS 
ON PENETRATION! 


In magnified illustration, note how film of 
ordinary rust inhibiting paint at center stays on 
surface; does not penetrate pores to contact sound 
metal. 


Segment at right illustration shows how Steelcote 
Halts-Rust penetrates pores, contacts and protects 
sound metal surfaces underneath. 


FOR CLEAN OR RUSTED METALS 


Steelcole 


“HALTS-RUST”’ 


Send now for the “‘Prove it to Yourself’’ 
demonstration of Steelcote Halts-Rust’s 
superior pore penetration and protection 
over the rust inhibiting paint you are 
now using. No obligation. Reduced costs, 
less frequent painting — these are a few 
of the savings offered you by Halts-Rust. 
Jobbers in all principal areas. 


peer Se pose 


Send now for the 
“Prove it Yourself” 
demonstration of 
Steelcote Halts-Rust 
superior penetration 
and protection. No 


obligation, of course. 


REG.US PAT OFF 


Kleenslot 
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FOR DETAILS, 
| MAIL THIS COUPON NOW | 


DAVE FISCHBEIN CO. 


TYPE SCREENS FOR 


DEWATERING 
SIZING 

AND SCREENING 
OPERATIONS 


| 
Dept. 2A 
38 Glenwood Ave. N. i 
Minneapolis, Minn. =; 
| 
! 
i 


BAG CLOSER 


—— ee 


¢ A truly portable bag closer... 
Weighs only 104 pounds. 

@ Requires no installation ... plug 
into any outlet. 


Nome......++« eeeeteseeeeeree 


Firm Name,...+cccescosesceses 


Please note that the illustration of this screen shows a marcel type of 
construction. It was specially designed for rough and abrasive type of 
materials, to give long life, non-blinding operation and still present a flat 
surface for materials to wipe the opening CLEAN. The same dewatering 
efficiency is prevalent and we might add that this screen was also 
designed for operations where slivers of materials passing through are 
objectionable in the end product. Made in all sizes and shapes wherever 
applicable to higher and productive efficiency. 


Food Regulations 
(Continued from page 15) 


Dairy Plants: Comments are due Sept. 9 on proposed 
revision of minimum specifications for approved plants 
that manufacture, process, and package dairy products 
under USDA’s Inspection Service. Proposed changes cover 
definition of terms, clarification of the purpose of specifi. 
cations, and minimum requirements — for premises, 
plant, facilities, equipment, and regulations involving 
personnel, cleanliness, and health. Proposed revisions 
include specifications for raw milk and farm-separated 
cream; packaging, official identification, storage, grading 
and inspection requirements; rules governing official 
identification and coordination with State regulations and 
specifications. Inspection and grading is provided upon 
request with costs borne by the company or organization 
using the service. 


FDA Standards 


List of foods for which standards have been established 
is available from Food and Drug Administration, Wash. 
ington 25, D. C. 


Cheese: Government has not yet acted on petitions filed 
by Swift & Co. and also United Cheese Co., Chicago, to 
use antimycotics with certain cheeses to help fight mold. 
Swift requests permission to use sodium and calcium 
propionate as an optional ingredient; United Cheese 
to employ sorbic acid inside wrappers. Still pending also 
is Official action on a petition filed for Standards of 
Identity for Danish Samsoe cheese. Comments were due 
Aug. 24 on a California Cheese Association request to 
make “Monterey jack cheese” an alternate designation 
for “Monterey cheese’. An official order on the proposal 
is expected soon. 


Pesticides: First committee of scientists has been nomi- 
nated by the Academy of Sciences and appointed by FDA 
under the pesticide law to consider the amount of resi- 
due that may be safely left on raw food products. Ques- 
tion involves a pesticide going under the trade name of 
Aramite and produced by U. S. Rubber Co. In response 
to a company petition, FDA ruled that tolerance for the 
pesticide should be “Zero” — that is, while it might be 
used on a crop, no residue could be permitted to remain. 
FDA says that tests show cancer-producing effects in 
test animals when the pesticide is employed at “high 
feed levels’. What would be the result at a lower use 
level, comparable with the residue that might remain 
on a crop, FDA does not know. Result has been an 
amended petition by U. S. Rubber asking for considera- 
tion of the problem by the committee of scientists. Effec- 
tive date of the pesticide law as it applies to Aramite, 
meantime, has been postponed until Sept. 13, at which 
time there may be a decision by the committee. Such 
postponement is now possible in the case of any individ- 
ual pesticide, following government annoucement that it 
would consider such delays in application of the law. 


Sweeteners: Report on safety of artificial sweeteners used 
in food may be released about the time you read this 
by the Food Protection Committee of the National Re 
search Council. It will be a general report on sweeteners, 
a staff member of the committee said. The report will 
not be official in the sense that FDA will be bound by 
it, but the agency is expected to use it as a guide in pro- 
posing standards for artificially sweetened foods. The 
report may be the basis, for example, of a still-pending 
government action on the proposal of the National Can- 
ners Association: Namely, for Standards of Identity for 
five canned dietetic foods to include saccharin and 
Sucaryl. 


BeREEEsces 


Egreageer career eee ee 


© Handles textile and paper 
© Simple to operate and main- 


Address. ...cccesececsecsecess 


City.. 


Peewee eee eeeeerereoere 


The Convention and Exhibit Schedule 
will be found on page 23 of this issue 


STREET AT NICKLE PLATE R.R WELLINGTON 


| C7 


‘ 4“ the market. 6 emamenandeenanewaenana$ 


When inquiring check FP 3538 opposite last page 
104 


When inquiring check FP 3539 opposite last page 
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For all practical purposes, that means that you 
have a continuously fresh filtering surface — 

all the time—for consistent clarity and constant 
flow rate. The mechanism of this is simple. 

The particles of Dicalite filteraid added to the raw 
liquor as “body-feed” travel with the liquor into 

the filter; there they are caught and held by 

the precoat or filtercake on the filter screens 
(together with the unwanted solids from the 
liquor) while the clarified liquor continues through. 





















This unretouched photograph of a section 
through an actual Dicalite filtercake shows the 
even dispersion of unwanted impurities through- 
out the cake and how easily the clean precoat 
peels from the screen or cloth. Inset shows 
surface magnified 75 times. 


This continuously fresh filter face means that unwanted solids cannot mass together to 
blind the screen and halt the filtering action— a point of major importance in the case of 
slimy, sticky or gelatinous impurities. Instead, they are dispersed, distributed through 

the filtercake in such scattered fashion that the millions of microscopic channels through 
the filtercake remain open for maximum throughput combined with exceptionally 
“sharp” separation of solids. 


No matter what your filtration problem, whether it be desired clarity or fast flowrate, 
it is very probable that it can be answered with one or another of the Dicalite family aa 
of filteraids ...the finest in diatomaceous materials. For complete information, write to 
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DICALITE DIVISION: GREAT LAKES CARBON CORPORATION, 612 S. FLOWER ST., LOS ANGELES 17, CALIFORNIA 






When inquiring check FP 3540 opposite last page 
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plants where electric sparks are a danger—are 
able to cut cleaning time and costs to a fraction. 
With the use of easily interchangeable attach- 
ments, a variety of clean-up jobs can be per- 
formed with HILD’s Explosion-Proof machines 
-from floor scrubbing to dust and liquid pickup. 


HILD EXPLOSION-PROOF 
WET and DRY VACUUMS 


Can be used for cleaning floors, walls, all hard 
toreach places, such as overhead pipes and 
beams, ceilings, bins, shelves and machinery, 
and for removing ‘‘floating’’ dust. Powerful air 
suction picks up every drop of moisture. Com- 
bustible material removed easily and safely. 
Moisture in air stream cannot damage specially- 
designed HILD By-Pass motor. Wet and dry 
pickup accomplished without adjustment or 
change of filters. Powerful % H.P. explosion- 
proof motor operates on AC or DC. Safety 
dectric switch by Appleton. Hose and caster 
treads made of static conductive rubber. Model 
306—6 gallon wet or % bushel dry capacities. 
Model 315—10 gallon wet or 1% bushels dry 
capacities. 
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HILD CX EXPLOSION-PROOF 
SCRUBBER-POLISHER 
A multi-purpose machine. Used with easily 
interchangeable attachments to scrub, wax, 
polish and buff floors of all kinds. Motor 
and Appleton safety switch are totally en- 
closed. Bumper and wheels made of static 
conductive rubber. Spark-proof copper 
mesh cable used between connector and 
motor. Brush spread in popular 16-inch size. 


Write today for circular giving complete details about 
HILD EXPLOSION-PROOF MAINTENANCE EQUIPMENT 


MAINTENANCE EQUIPMENT & SUPPLIES 
FOR EVERY FLOOR NEED 


HILD FLOOR MACHINE CO. 
740 W. Washington Bivd., Chicago 6, III. 


Factory Branches: 250 E. 43rd Street, New York 17, N. Y. 
4271 W. Third Street, Los Angeles 5, Cal. 


Export Division: 306 W. Washington Bivd., Chicago 6, 111. 


HILD FLOOR MACHINE CO. 
140W. Washington Bivd., Chicago 6, III. 
Gentlemen: Send details on following: 


0 HILD Explosion-Proof Vacuums [) Scrubber-Polisher 
© Al HILD Equipment and Supplies 
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@ Throughout the Food Industry, 
TEFLON’S inertness to all food acids, 
alkalies and solvents—its zero water 
absorption and extreme anti-hesiveness 
—make it the ideal gasket and packing 
material for corrosion, contamination 
and sanitation problems. 


CHEMISEAL TEFLON-JACKETED GAS- 
KETS are available in any size, with a 
variety of filler materials suitable for 
glass, glass-lined, porcelain-lined and 
metal piping and equipment. These fill- 
ers are protected on both faces and the 
inside diameter by the inert TEFLON 
Jacket. Catalog No. TG-953. 


CHEMISEAL SNAP-ON GASKETS are 
molded to match contour of conical-end 
glass pipe. They assure perfect auto- 
matic centering of joints and free flow 
of materials. Made for all standard pipe 
sizes from 4 in. to 6 in. Catalog No. 
TG-953. 





CHEMISEAL V-TYPE PACKING is the 
ideal valve packing that seals with low 
gland pressures and operating torque. 
Extremely resilient, tough and anti- 
hesive—it will not seize the valve stem 
or shaft even when handling the most 
difficult solutions. Supplied in sets 
with square end adapters. Catalog 
No. TP-1053. 


CHEMISEAL PUMP PACKING is ex- 
tremely effective for rotating and recip- 
rocating shafts. Provides a low friction 
2-way seal that not only prevents axial 
seepage, but also seals against shaft and 
stuffing box as well. Supplied in sets to 
meet specific requirements. Catalog 
No. TP-1053. 


Ask your Industrial Distributor or 
write. 


UNITED STATES GASKET COMPANY, CAMDEN 1, NEW JERSEY 


FABRICATORS OF a 
FLUOROCARBONS & OTHER PLASTICS 
Representatives in principal 
cities throughout the world 


When inquiring check FP 3542 opposite last page 
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A Pantex Speedylectric Steam-Jet Cleaner 
lets one man do the work of five. High pressure jet of “dry” 
steam and solvents quickly removes grease and dirt accu- 
mulations from machines and equipment without flooding 
floors. No need to stop nearby production or move ma- 
chines outside. Completely safe and portable (operates on 
220, 440, or 550v.), the Speedylectric utilizes the electrode 
principle, the simplest, lowest cost method of generating 
steam electrically . . . no coils, tubes or electric heating 
elements to scale or burn out, no flames or fumes, no 
fire or explosion hazards, It’s the fast, safe equipment for 
in-plant cleaning. Get latest Bulletins, write: 


MANUFACTURING CORPORATION 
Box 660K Pawtucket, Rhode Island 


When inquiring check FP 3543 opposite last page 
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Another Fist! 
HEAVIEST DUTY, 


PISTON FILLER EVER BUILT | 


%& RISING TABLE 
Infinitely adjustable, jy 
cam rails or stops 

%& QUANTITY CONTRO 
One point adjustmy 
vernier on each pithy 
NO CONTAINER. 
NO FILL 


Save product and cy 
up time 


ADJUSTABLE HEAD 
Filling head on 
duty Jack screws “i 
NEW JAR FEED 
Straight push } 
and over actin 
JAR CLEANER 
Double turnover jy | 
cleaner—optional | 
IDEAL FOR COLD PACK PEANUT BUTTER, MAYONNAISE 
JAMS, JELLY, PRESERVES AND VISCOUS PRODUCTS 


Write for information and Catalog 45 } 
FASTEN TO LETTERHEAD AND MAIL TODAY! 


HOPE MACHINE CO. 


9400-20 STATERD. PHILA. 14, PA 


When inquiring check FP 3545 opposite last page 


Stop piping corrosion! 


This new booklet 


gives facts on 


TUBE TURNS 
PLASTICS 


PVC 
fittings 


You can solve corrosion problems with unplasticized PVC 
pinlag~setiente and costs far less than metal systems for 

dling many type of corrosive materials. New booklet gives 
properties and applications of PVC systems, describes PVC 
pipe fittings and ges made by Tube Turns Plastics, Inc, 
the only source for injection melded PVC products. Produced 
by the exclusive Hendry process, these PVC fittings are cot 
siderably stronger than fittings made by conventional processes. 
Write Tube Turns Plastics, Inc., Dept., PD-9, 2929 Magazine, 
Louisville 11, Kentucky. 


i TUBE TURNS PLASTICS, 


e 224 East Broadway « Louisville 1, Kentucky 
Call your TUBE TURNS PLASTICS’ Dist 


When inquiring check FP 3546 opposite last pa 
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TY | 
ILT 
me Management and technical men who wish to receive 


justable, iy 
3 FOOD PROCESSING without charge 


Special subscription request-qualification form for use of 


CONTROL 


och me ES . .« fill in form below 


If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical engineer, chemist, 
engineer, or equivalent saya . in a plant of substantial operations* where food proc- 
essing is an important factor .. . D PROCESSING will be sent to you without charge or 
obligation . . . if you request it. Use form below. 


_ Present Reader... If this issue of FOOD Others in Your Plant... If others in your 
" PROCESSING was addressed to you or if you -- plant, having responsibilities for processing op- 
have previously mailed one of these request erations, as outlined above, saul also like to 
slips, it is not necessary to fill in this form. receive FOOD PROCESSING, use the form on 


is tides if lity 1 4 back of this sheet. 
eee u qua @s ouriine 
above, FOOD PROCESSING will be sent to you Change of Address . . . Use this form to 
‘without cost or obligation. In requesting, be sure” ~~~ notify us of @ change in address. Please answer 
| to answer all questions. If your firm is not rated all questions in regard to your new affiliation, 
; ¢ listed in standard references, indicate size of and in addition give us your former address in- 
the company by capacity, annual sales, or num- == <luding company, city, and state. 
of employes. Unless all information is given, 


‘ine will not be sent. aS EROS eceten ne 
Former Company Affiliation 





ee Former Address 
Present Company 
ide ya ue ee 
Rating of Company —i—iti—~—S 
Street Address of Company ti iti‘—~™S 
"State ae ee: Se 


Just mail this request to 


i READER SERVICE DEPT., FOOD PROCESSING 
aires ' 111 East Delaware Place, Chicago 11, Illinois 


NC oo 
“i rs | See other side of this sheet 
‘oduced : »———————_——_——_ SS lep»e 
re con 
ocesses. 
gazine, 





September 1955 


WOULD OTHERS IN YOUR PLANT also like to receive 


FOOD PROCESSING without charge? 


If others in your plant also would like to receive FOOD PROCESSING ... and if they 
qualify as outlined on the reverse side of this sheet . . . list their names below. Then 
mail slip to READER SERVICE DEPT., FOOD PROCESSING, 11! East Delaware 


Place, Chicago 11, Illinois. 


IF YOU ALSO WOULD LIKE 


to receive FOOD PROCESSING personally 
and without charge, see reverse side of this sheet 


See other side of this sheet 
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NO STAMP — NO ENVELOPE NECESSARY 
Just FOLD, SEAL and MAIL 
Be Sure to Sign Your Name . . . See Other Side 


ai ULATAEU ALA 


ENVELOPE 


Sec. 94.9 P. L. & R. Chicago, Il, 


CHICAGO 11, ILLINOIS 


EPLY 


111 EAST DELAWARE PLACE 


: 
| | 
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| THATS 


} INTERESTING’ 


(Continued from page 74) 
as find refrigerator 
'; “home, sweet, home’’ 


» innovation in refrigerator design now makes it possible 
Wor bananas to find a happy home in what was once for- 
hidden territory. A special bin is built into the refrigerator 


nd there the bananas keep at exactly the right tempera- 

. Banana section is completely sealed off with a vinyl 
gasket. When door closes the tie or seal prevents entry of 
old air, In addition to space for bananas, there is also 
provision for 75’ of freezer wrap. (Kelvinator Div., Ameri- 
an Motors Sales Corp., Dept. FP, 14250 Plymouth Road, 
Detroit, Mich.) 


ghnuts made in 32 varieties — 
#includin’ one with dunkin’ handle 


familiar order of “coffee and sinkers” is long outmoded. 
First, the modern commercial doughnut cannot be so 
designated. Second, often one can choose from a_ variety 
of different kinds. Shops of Dunkin’ Donuts, Inc., Quincy, 

» Offer 32 varieties, including one with a handle! 


Pimentos — Spanish and domestic 


BAlthough pimentos are native to America, all that were 
Msed in this country prior to 1920 were imported from 
Spain. Columbus took seeds back to Spain, where they have 
ever since been cultivated extensively. Now, however, crops 
in Georgia, Alabama, Mississippi, and other states provide 

#? domestic supply. 
pale of canned pimentos has increased enormously in the 

t eight years. A promotion program is currently under- 
way. Can Manufacturers Institute, New York 17, N. Y., 
% activating this program. 








[his peach with its fresh orchard taste 


There’s new-picked richness 
in Norda Peach. Its quality 
is true to the tree. Here is 

a Peach that pleases. 


Very likely, its characteristics come 

from the Norda skills that create it. Norda 

nodes of in-blown flavor have achieved 

in-grown natural fruity richness. Norda in-blown 
flavor processing methods are advanced, 

and always advancing. 


Try all Norda’s new flavors—genuine, and imitation. 
See how they permit varying flavor strengths, 
and admirable economies. 


Send for free samples. Just request them today, 
on your letterhead. 


Use 
“4 Favorite to Flavor It” NORDA, INC. 
601 West 26th Street 
New York 1,.N. Y. 


aad 


ta 


CHICAGO * LOS ANGELES * SAN FRANCISCO * MONTREAL * HAVANA * LONDON »* PARIS * GRASSE * MEXICO CITY 


When inquiring check FP. 3547 opposite last page 





Relax and enjoy 
your favorite sport over the 
weekend. Any time, ease 

up with a Camel. During the 

working week, dispel many traffic 
and shipping tensions by specifying 
Union Corrugated Shipping Containers. 
Union boxes are uniform in quality, 
dependable in delivery and performance. 
They give you peace of mind in an important 
area of your business. That’s worth a lot, isn’t it? 


7 * NION BAG & PAPER CORPORATION 


PRODUCTION 


CORRUGATED CONTAINER DIVISION + Box Plants: Savannah, Ga., Trenton, N. J., Chicago, Ill. 


Eastern Division Sales Offices: 1400 E. State St., Trenton 9, N. J. * Southern Division Sales Offices: P.O. Box 570, Savannah, Ga. 
Western Division Sales Offices: 4545 West Palmer, Chicago 39, Ill. * Executive Offices: Woolworth Bldg., New York 7, N. Y. 





